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7 all ufeful Dithes for a Voyage ; and } 


fetting out a Table on board. 
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Believe I have attempted a branch of Cookery, which 
“ nobody bas yet thought worth their while to write upon: 
but as I have both feen, and found by experience, that 
the generality of fervants are greatly wanting in that point, 
therefore I have taken upon me to inftruct them in thé beft 
manner I am capable; and, I dare fay, that every fervant 
~who can but read, will be capabie of making a tolerable 
good cook, and thofe who have the leaft notion of Cookery 
cannot mifs of being very good ones. WGP 
If I bave not wrote in the high polite ftyle, I hope I 
Soall be forgiven; for my intention is to inflrudt the lower — 
‘fort, and therefore muft treat them in their own ways | 
For example, when I bid them lard a fowl, if I fhould 
bid them lard with largé lardoons, they would not know 
what I meant; but when I fay they muft lard with little 
pieces of bacon, they know what I mean. So in many 
other things in Cookery, the great cooks have fuch a bigh 
way of exprefing themfelves, that the poor girls are at 
a lofs to know what they mean: and in ail Receipt — 
— Books yet printed, there are fuch an. odd jumble of things — 
as would quite [poil a good difhs and indeed fome things 
fo extravagant, that it would be almoft a fhame to-make ufe 
of them, when a dith can be made full as good, or bet- 
ter, without them. For example: when you entertain ten | 
- or twelve people,-you fhall ufe for a cullis, a leg of veal 
and a ham; which, with the other ingredients, makes it 
very expenfive, and all this only to mix with other fauce. 
And again, the effence of ham for fauce to one difh; when 
I will prove it, for about three foillings I will make as 
sn Wet 42 i gL come 
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rich oils high a fauce as all ve will be, ie done. For 
example : 

Take a large deep tan half a pound of ham, 
fat and lean together, cut the fat and lay it over the 
bottom of the pan; then take a pound, of veal, cut . 
it into thin flices,. beat it well with the back ‘af a 
knife, lay it all over the ham; then have fix-penny- 
-worth of the coarfe lean part of the beef cut thin, and » 
well beat, lay a layer of it all over, with fome carrot, 
then the lean of the ham cut thin and laid over that ; 
then cut two onions and ftrew over, a bundle of {weet 
herbs, four or five blades of mace, fix or feven 
cloves, a {poonful Of all-fpice or Jamaica pepper, 
half a nutmeg beat, a pigeon beat all to pieces, lay 
that all over, half an ounce of truffles and morels, 
then the reft of your beef, a good cruft of bread 

toafted very brown and dry on both fides: you may 
add an old cock beat to pieces; cover it clofe, and 
let it ftand over a flow fire two or three minutes, then 
pour on boiling water enough to fill the pan, cover it | 
clofe, and let it ftew till it is as rich as you would 
have it, and then ftrain off all that fauce. Put all 
"your ingredients together again, fill the pan with boil- 
ing water, put in a frefh onion, a blade of mace, and 
a piece of carrot; cover it clofe, and let it ftew till it 
is as {trong as you want it, This will be full as good 
as the effence of ham for all forts of fowls, or indeed 
moft made dithes, mixed with a glafs of wine, and twa 
or three fpoonfuls of catchup, When your firft gravy 
is cool, fkim off all the fat, and keep it for ufe.——— 
This falls far foort of the expence of a leg of veal and bam, 
and anfwers every purpofe you want. | 

Jf you go to market, the ingredients will not come. ‘to 
above half a crowns or for about eighteen pence you may 
make as much good gravy as will ferve twenty people 

Take twelve-penny-worth of coarfe lean beef, which | 
will be fix or feven pounds, cut it all’ to  Pieaes, flour | 
it 
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it well; take a quarter of a pound of peed butter, put 


it into a little por or large deep ftew-pan, and put in 
your beef: keep tiring it, and when it begins to 


Jook a littke brown, pour in a pint of boiling \ water ; 


ftir it all together, put in a large onion, a bundle of 
fweet herbs, two, or three blades of mace, five or fix 
cloves, a fpoonful of all-fpice, a cruft of bread toaft- 
ed, and a piece of carrot then pour in four or five 
quarts of water, ftir all together, cover clofe, and let. 
it ftew till it is’ as rich as you would have it; when 
énough, ftrain it off, mix it with two or three {fpoon- 
fuls of catchup, and half a pint of white wine; then- 
put all the ingredients together again, and put in two 
quarts of boiling water, cover It clofe, and letit boil | 
till there is about a pint ; ftrain it off well, add it to 


the firft, and give it a boil together. This will make 


a great deal of rich good gravy. 

You may leave out the wine, according to what ufe you 
want it for; fo that really one might have a genteel enter- 
tainment for the price the fauce of one difh comes to: but if . 
gentlemen will have French cooks, they muft pay for F rench 
tricks. 

AF rénchiaan in bis own country will direfs a fine din 


ner of twenty difbes, and all genteel and pretty, for the ex- 


pence ke will put an Englith lord to for dreffing one difh. 


But then there is the little petty profit. I bave beard of a 


should I be fo happy as to gain the gocd opinion of my own — 


cook that ufed fix pounds of butter to fry twelve eggs ; when 


every body knows (that underfiands cooking) that balf 


a pound is full enough, or more than need be ujed : but then 
it would not be French. So much is the blind folly of this 


dge, that tbey would rather be impofed on by a French 


booby, ‘than give encouragement to a good EKnglith cook | ie 
I doubt I fhall not gain the efteem of th hofe gentlemen ; 5 


however, let that be as it will, it little concerns me, but 


fet, I defive no more, that will be a full recompence for all _ 
te ‘évouble ; 3 and I om beg the favour e sues ue to read 
A. : 
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my. Book bpsdentiat before they cenfure me, and then L 
flatter myfelf I fhall have their approbation. 
I foall not take upon me to meddle in the phyft cal way 
_ farther than two receipts, which will be of ufe to the pub- 
lic in general, one is for the bite of a mad dog, and the 
other, if a man foould be near where the plague is, be fhall 
_ bein no danger; which, if made ufe of, would be found of 
very great fervice to thafe who go abroad. 

Nor hall I take upon me to direct a lady in the “economy 
of her family; for every miftre/s does, or at leaft ought to , 
know, what is moft proper to be done there, therefore I 
foall not fill ny Book «with a deal of nonfenfe of that kind, 
- qhich I am very well affured none will have regard to. 

_ Ihave indeed given fome of my difbes French names to 
diftinguifo them, becaufe they are known by thofe names : 
and where there is great variety of difbes, and a large table 
to cover, fo there muft be variety of names for them; and 

it matters not whether they be called by a French, Dutch, 
or Englith name, fo they are good, and done with as little 
expence as the difb will illow of. 

I foall fay no more, only hope my Book will anfiow the 
ends I intend it for ; which is to improve the Servants, ang. — 
fave the ladies a great deal of trouble. 
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oe “THE 
-EDITOR’s PREFACE. 


HE Art of Cookery, like all other arts, is fubjeft to 
“the variations of fafbion, and the improvements of 


tafte.—Therefore, notwithftanding the juft claim of Mrs, - 
Glaffe’s Book on that fubject to the approbation of the. 


Public, yet it was apprehended that a careful revifal might 
render this new edition of ber work frill more acceptable and 
more ufefut: bow far the Editor has fucceeded, the Public 
will determine: but to enable them to judge of bis perform- 
ance, it will be neceffary to give a fketch of the improve- 
ments and alterations. Ba A SCT 5 


On a careful perufal of the laft Edition, the Editor noted 
the deficiencies in many receipts; which he hath fupplied, 
by adding what was wanting, and rettifying what ap- 
peared to be wrong in the compofitions, either as to quantity 
or quality, Met 


». 


: ar? 
In the Chapter on Roafting and Boiling, be bath 


made feveral neceffary alterations, in point of time, in per- 
forming thofe operations of the Culinary Art, and given 
bis direttions in as plain, clear, and comprebenfive a man- 


ner as poffible, that the Learner may not be at a lofs how 
to proceed. ; 


He hath alfo made many alterations and improvements in 


the Chapter on Made Difhes. | 


In that on Soups and Broths, jinding room for cor- 
vection, he bath made fuch amendments and alterations as 
were requifite, and introduced feveral new ones. 


~ 
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vi Th EDITOR’s PREFACE. 


The Chapters on Pies, and for Lent, have alfo received 
the neceffary additions and corrections. 3 ; 


As to the Directions for the Sick, the Editor hath 
not prefumed to make any alteration; the Author appears 
to be the beft judge of the direttions fhe lays down in this 
department of her book.—He bath, however, expunged 
ber direftions for Drefling Turtle (both real and mock) ; 
and inferted -direttions adapted to the method he hath 
conftantly and fuccefsfully pratiifed for many years; and 
which, be is perfetily convinced, will anfwer the expea- 


a 


tion of the Reader. 


\ In the courfe of the correttions, alterations, and addi- 
tions made in the work, the Editor hath endeavoured to be 
as concife, but as intelligible as poffible: be bath not laid 
down any rules, or inferted any receipts, which are not 
warranted by experience in a courfe of pratiice for many 
years ; and hopes be bas jinifhed his undertaking as a good 
cook, which will fufficiently apologife for every defed of 
language asa good writer.—The firft bas always been bis 
profefion ; to the latter be makes no pretenfions. 
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Of Roafting, Boiling, &e. 


EEF, - page z 
Mutton and lamb, ib. 
Veal, : ib. 
Pork, 3 3 
To roaft a pig, 3, 4 


Different forts of fauce for a pig, 


To roaft the hind quarter of a din 

lamb fathion, ib. 
‘To bake a pig, ib, 
To melt butter, : 
To roaft geefe, turkies, &c. i 


Sauce for a goofe, ib. 
Sauce for a turkey, ib. 
Sauce for fowls, ib, 
Sauce for ducks, ib, 


Sauce for pheafants ane par- 
tridges, é : 6 


Sauce for larks, ib. 


To roaft woodcocks and fnipes, ib. 


ib. 


ib. 


To roaft a pigeon, 
- To broil a pigeon, 


Direétions for geefe and ducks, 7 ton, and pork, 13 
To roaft a hare, ib. Veal, bs ys 
Different forts of fauce for a hare, Houle lamb, ie 
. ib. A pig, ib. 
To broil’ fteaks, ib. A hare, ihe 
Directions concerning the fauce A turkey, ib. 
for fteaks, 8 A goofe, Ba 
General dire€tions concerning Fowls, at 
broiling, 3b. Tame ducks, on 
General direétions concerning boils Wild ducks,. b, 
Ging... ib. ‘Teal, wipeon, &c, @ib. a 
To boil a ham, ib, Woodcocks, f{nipes, and pare 
Yo boil a tongue, 9  tridges, ee 
To boil fowls and houfe-lamb, ib. Pigeons and larks, ib. 
Sauce for a boiled turkey, ib. Directions concerning poultr 
Sauce for a boiled goofe, ib, on 
(changed for bojled ducks or rab> To keep meat hot, ib 
bits, *. To drefs greens, roots, ke. 156 


To roaft venifon, - page Bie) 
To drefs ahaunch of mutton, ib. 
Different forts of. fauce for veni- 
fon, ib, 
To roaft mutton venifon fafhion, 
ib, 
To keep venifon or hare fweet, 
or to make them frefh when 
they ftink, 
To roaft a tongue or udder, 
To roaft rabbits, | 


ib. 


To roafta rabbit hare fafhion, ib 


Turkies, pheafants, &c. may be 
larded, 


12 
‘To roaft a fowl pheafant fathion, 


__~ 


ib. 


ib. 
Rules to be opleried in roafting, 
Beef, 1b, 
Mutton, ib. 
Pork, ib, 


Direcvons concerning beef, mut- 


1D, 
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To Bike Ginach, | page 15 
To drefs cabbages, &c. ~ ab, 
To drefs carrots, ib. 
To drefs turnips, 16 
To drefs parfnips, ib, 


To drefs broccoll, 


'To drefs potatoes, ib, gravy, 19 
To drefs caulifiowers, 17. Browncolouring for made difhes,ib. 
Another way, ib, To make gravy, ib, 
To drefs French beans, ib, Toibake a leg of beef, ib. 
To drefs artichokes, ib. To bake an ox’s head, 20 
To drefs afparagus, ib. To boil pickled pork, ib, 
CHAP. 241. 
Made Difhes. 
‘O drefs Scotch collops, 20 Todrefsalamb’shead, 27 
To drefs white Scotch cole ‘To ragoo a neck of veal, 28 
flops, &c. zt To ragoo a breaft of veal, ‘ib, 
To drefs a fillet of veal with col- Another way to ragoo 2 breatt 
lops, ib. of veal, 29 
‘Fo make foetmiene balls, ib. A breaft of veal i in hodge-podge, 
Truffles and morels, good in ib, 
fauces and foups, ib, ‘T’o collar a breatt of veal, 30 
To ftew ox palates, 22 Tocollar a breaft of mutton, ib. 
To ragoo a leg of mutton, ib. Another good way to drefs a breaft 
To make a brown fricafee, ib, of mutton, ib, 
"To make a white fricafee, ib, To foree aleg of lamb, 31 
To fricafee rabbits, lamb, or To boil a leg of lamb, ib. 
veal, 23 To force a large fowl, ib. 


A fecond way to make a white 
fricafee, Tbe 
A third way of making a white 
fricafee, 24 
To fricafee rabbits, lamb, nfwedes 
breads, or tripe, . ib. 
Another way to fricafee tripe, 24 
To ragoo hog’s feet and ears, 
To fry tripe, a 
Tripe a la Kilkenny, 
A fricafee of pigeons, 
A fricafee of lambs ftones and 
f{weetbreads, | ib. 
To hath a calf’s head, 
To hath a calf’s head white, | 
To bake a calf’s head, 
To bake a theep’s head, 


ib, 
27 
ib. 


1 


26 | 


ENT S; 


Dire&ions concerning garden 
things, page 18 
To diefs beans and bacon, ib, 
To make gravy for a turkey, or 
any fort of fowl, ib. 
To make mutton, beef, or veal 


To voaft. a turkey ‘the genteel 


way, 32 
To flew a turkey or fowl, ib. 
To ftew aknuckle of veal, ib: 


Another way to ftew a Knuckle of 


veal, ab,’ 
To ragoo a piece of beef, 33 
Beef trembionque, ibs 


‘To force the infide of a firloin of 


beef, 34 
Another way to force a firloin, ib, 
Sirloin of beefen epigram, ib. 
To force the infide of a ramp of 

beef, mA 
A rolled rump of beef, - ib. 
To boil a ramp of beef the Bie 

fathion, 
2 Beal 


Beef efcarlot, 
Beef a la daub, 
‘To make beef alamode, 


37 

_ Beef alamode in pieces, ib. 
Beef olives, ib. 
Veal olives, re 38 
Beef collops, sei 3b. 
‘To ftew beaf fteaks, 39 


To fry beef fteaks, ib, 
A fecond way to fry beef fteaks, ib. 


A pretty fide difh of beef, —_—ib, 
To drefs a fillet of beef, 40 
Beef fteaks rolled, ibe 
To ftew a rump of beef, ib, , 


Another way to ftew. a rump of 
__ beef, 41 
Portugal beef, it De 
To ftew ‘a rump of beef, or the 


brifket, the French way, _ ib. 
To ftew beef gobbets, 42 
Beef royal, i 


ib. 
A tongue and udder forced, 43 
To fricafee neats tongues brown, ib. 
To forge a tongue, i 
To ftew neats tongues whole, 
To ragoo ox palates, 
To fricafee ox palates, 
To roaft ox palates, ib. 
To drefs a leg of mutton a la 
royale, Le Ne 
A leg of mutton a la haut gofit, ib, 
To roaft a Jeg of mutton with oy- 
fters, ib, 
To roaft a leg of mutton with 
cockles, 
A shoulder of mutton en epigram, 
ib. 
A harrico of mutton, ib. 
To French a hind faddle of mut- 
ton, ib. 
Another French way, called St. 
__ Menehout, 47 
Catlets 4 13 Maintenon, a very 
good difh, i 
To make a mutton hath, 
‘Yo drefs a pig’s petty toes, ib, 
A fecond way tq roaft a leg of 
mutton with oyfters, ib, 


WD. 
48 
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ib. 


ENTS. 


To drefs a leg of mutton to eag 
like venifon, ) 


page 49 
To drefs mutton the Turkifh he & 
ib, 


A fhoulder of mutton with a ra- 
goo of turnips, ib. 
To ftuff a leg or fhoulder of mut- 


ton, ches §o 
Oxford John, i 


Mutton rump 4 la braife, i. 
Sheeps rumps with rice, ib. 
To bake lamb and rice, z 
-A forced leg of lamb, i. 


To fry a loin of lamb, 3 
Another way of frying a neck or 


‘loin of lamb, ib. 
To make a ragoo of lamb, _—ib, 
Lamb cutlets fricafeed, 54 
Lamb chops larded, ib. 
Lamb chops en cafarole, ib, 


To ftew a Jamb’s or calf’s head, 55 


To drefs veal 4 la bourgeois, ib. 


A difguifed leg of veal and baeon, 


56 

_ Loin of veal en epigram, ib. 
A pillaw of veal, ib, | 

Bombarded veal, 57 

Veal rolls, ic | Se 


ab 
Olives of veal the French way, ib. 
Scotch collops 4 la Francois, 58 
To make a favoury dith of veal, ib, 
Italian collops, i 
To do them white, 
Veal blanquets, ib. 
A fhoulder of veal a la Pied- 
montoife, ib. 
A calf’s head furprize, 60 
Sweetbreads of veal a la Dau- 
phine, — ib, 
Another way to drefs ui aia 
Be 
Sweetbreads en gordoneere, ib. 
Calf*schitterlings, orandouilles, 62. 
To drefs calf’s chitterlings curi- 
oully i 


b 2 ib, 
To drefs ham 4 la braife, ib, 


To roaft a ham or gammon, -63 


To ftuffachine of pork, 64 
oh Various © 


m, Bally 


Various ways Of drefing a pig, 
page 61 

A pig in jelly, + 
ib. 


Collared pig, 
To drefs a pig the French way, 66 


Yo drefs a pig au pere hee ib. 

A pig matelote, Se 67 
To drefs a pig like a fat lamb, 

priedb, 

Barbecued pig, ib. 

To make a pretty difh of a breatt 
68 


_ of venifon, 


To boil a haunch or neck of veni- . 


fon, ib. 
To boil a leg of mutton like ve- 
66 


nifon, 


To drefs poultry, 69 
To roaft a turkey, ib. 
A white fauce for fowls or chick- 

ens, 70 


To. make mock oyfter- -fauce, ei- 
ther for turkies or fowls boiled, 


am 
To make mufhroom fauce for white 
fowls of all forts, ib. 


- Mofhroom fauce for white fowls 
boiled, itt, 
To make celery ae either for 
“roatted or boiled fowls, turkies, 
partridges,or any other game,ib. 
To make brown celery fauce, 
I 

To flew a tariey or fowl in cle 
f{auce, ib. 
"To make egg fauce, proper for 


roafted chickens, ib. 

_ Shalot fauce for roafted fowls, ib. 
Carrier fauce, 72 
Shalot fauce for a {crag of mut- 
ton’ boiled, ib, 
To drefs livers with mufhroom 
fauce, ib. 

& pretty little fauce, Os als 


"To make lemon fauce for De 
fowls, 


es A German way of drefling fowls, 


ib. 
3 


N TEN TS. 


_Muiton chops in difguife, 


Scotch chickenes . 
To ftew chickens: the Dutch way, — 


* 


“To drefs a turkey or fowl to pers 


fe€tion age + 
To ftew 4 turkey a 3 fe 
To ftew a turkey brown the pice — 


_ way, ib. 
_A fowl 4 la braife, 74 
_To force.a fowl, ALS Le 


Vo roaft a fowl with chefnuts, 75 

Pullets ala Sainte Menehont, ib, 

Chicken furprize; 9 
1b. 


Chickens roafted with forcesmeat 


and cucumbers, 77 
Chickens @ la braife, ib. 
To marinate fowls, 98 


To broil chickens, ii i 
Pulled chickens, | 
A pretty way of ftewing bak: 


ens, | 79 
Chickens chiringrate, ib. 
Chickens boiled with bacon and 

‘celery, 80 


Chickens with tongues. A good 
difh for a great deal of com- 


pany; 3) ee 
ib. 


81. 
‘To flew chickens, ib. 
Ducks alamode, ‘ib. 


To rin a wild duck the beft way, 
ib. 
Another way to drefs a wild suck 


To boil'a duck. or rabbit ik: 


. onions, ibs 
To drefs a duck with green peas, 
ib, 


To drefs a duck: with cucumbers, 


3 
To drefs a 1 duck a la braife, ib. 
‘To boil ducks the French way, 84 


To drefs a° goofe with onions or 


‘cabbage, ib. 
Direétions for roatting a goole, 
ib, 

A green gooke, ; 85 


RR 7. a | To 


eoNTENTS 


to dry a poole, . page 85 


To drefs a goofe in si ibs 
A goofe alamode, , og BO 
To few, giblets, ib. 
YG make giblets a ala turtle, 87 
To roalt pigeons, 88 
To boil pigeons; | ib, 
To a la daube pigeons, _ ib. 
Pigeons au poire, 89 
Pigeons ftoved, 90 
_ Pigeons furtout, ib. 
Pigeons compote, gt 
A French pupton of pigeons, ab. 
Pigeons boiled with rice, ib, 
Pigeons tranfmogrified, ib. 


Pigeons in fricando, ©...) 92 


To roatt pigeons with a farce, ib. 
To drefs pizeons a la fouffel, ibs 
Pigeons, in Pimlico, 93 
To jug pigeons, 4b. 
To ftew pigeons, 94. 
To drefs a calf’s liver in.a caul, ib. 
To roaft a calf’s liver, 95 
To roat partridges, ib, 
To boil partridges,-, _ ib, 


To drefs partridges a la braife, 


To make partridge panes, — ib. 
To roaft pheafants, | O77. 
A fiewed pheafant, 1b, 


To drefs a as eta a la baie 
Oe et 


nace CHA P. . 
Read this Chapter, and. you will find bow on ive a French : 


be 


To boil a phea“ant,. page 93 
To falmec a {nipe or woodcock, ib, 


Snipes in a furtout, or woudcorks, 


ib. 


To boil fnipes, or ‘woodcocks, 6g . 


To drefs ortolans, 100 

To drefs raffs and reifs, ib. 
To drefs larks, . ib, 
To drefs plovers, ag) 


To drefs larks,.pear fafhion, 101 


To drefs a jugged hare, ib. 
Florendine hare, - ib. 
To {care a hares 102 
To ftew a hare, ib. 
A hare civet, | ‘ ib. 
Portuguefe rabbits: 103 
Rabbit furprize,, ib. 


To drefs rabbits encafferole, 104 _ 


Mutton kebobbed, 

A neck of mutton, 
hafty dith, : 

To make a Currey the Indian 
way, 


To make a pellow ‘the Indian 
_ Way, 5 ibe 


‘Another way to make a pellow, 


106 

To.make effence of han, ib. 
Roles. to’ be obferved in all made. 
' difhes, ib. 


/ 
¥ 


If. 


Cogh’s Saute rh 


HE French way of aad 
partridges, 107 

To make éffence of ham, 108 
A cullis for all forts of ragoos, ib. 
A callis: for all forts of butcher’s 
meat, iD. 


ib, 
called the 


| s ie &, i | 105, 
To boil rice, 1D. 


pis 


Cullis the Italian way, 109 
Cullis of craw-fifh, ib. 
A white cullis, 110. 


Sauce for a brace of partridges,. 


- pheafants, or any thing you 
Rete ‘ 


2A 
ee 


ibe. ; 


-— 
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) CHAP. ER 


To make a Nuaiber of pretty little Difbes fit for a Supper or Side» — 
| Difh, and little Corner-Difhes for a great Table; and the refi 
you have i in the Chapter for Lent, 


OG’s ears forced, page 111 


To force cocks-combs, ib. 

. T preferve cocks-combs, 132 
To preferve or pickle pigs ce 
and ears, . 
Pigs feet and ears another way, ib, 
To pickle ox palates, ib, 
‘To ftew cucumbers, 113 
'To ragoo cucumbers, “ib, 
A fricafee of kidney-beans, _ ib. 


'To drefs Windfor beans, 114 
To make jamballs, — ib, 
To make a ragoo of onions,’ ib, 
A ragoo of oyiters, “1b. 
A ragoo of alparagus, Ee 

| ab, 


A ragoo of livers, « - sn 
To ragoo cauliflowers, ib. 
Stewed peas and. lettuce, oe tie 


Another way to ffew peas; ib. 


rst airaed broiled with ue 
i 


A forced cabbage, page 116 
Stewed red cabbage, 117 
Savoys forced and ftewed, — ib. 
To force cucumbers, “UMD. 
Fried faufages, 118 
Collops and eggs, ib. 
To drefs cold fowl or pigeon, 
ib, 
To mince veal, ib, 


To fry cold veal, 


Ig 
To tofs up cold veal white, ib. 


To-hath cold mutton, ib. 
To hafh mutton like ee 


‘To make collops of cold beef, ib. . 


To make'a florendine of veal, ib. 

To make a falmagundy, ib, 

Another way, 

‘Fo make little pafties, 

Pettit-patties for gamifhing of 
’ difhes, ib, 


C HA Wad. 
To drefs Fifh. 


no meat nor gravy ready, 126 


Vermicelli foup, . ib. 


Macaroni foup, 126 


z= 


— OBSTER fauce, 122 To make anchovy fauce, 123 
Shrimp fauce, 123 ‘To drefsa brace of carp, ~ 124 
‘Lo make oyfter fauce,  ~ ib. To drefs carp au bleu; . . ib, 
C H A P: VI. 
Of Soups and Broths. 
O make ftrong broths for Soup creffu, (126 
foups or gravy, 42S To make mutton or veal gravy, 
Gravy for white fauce, ib, ib, 
Giavy for turkey, fowl, oY ra- To make : flrong fifh gravy,  127- 
goo, - _ tb, To make  plum-porridge ie 
Gravy for a fowl, when you have Chriftmas, 


To make ftrong broth to. beet 


for ufe, 128. 
A craw: fifth foup, ab. 
Te 
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To make foup fantea, or gravy 

foup, | page 128 
A green peas foup, 129 
_ 4nother way to make green peas 


foup, ib. 
A peas foup for winter; 130 
Another way to make it, ib, 
A chefaut: foups ib. 
Hare foup, | 131 
Soup a ala Nene Bhd ib. 


To make mutton broth, page 132 
ib. 


‘Beef broth, 

To make Scotch barley broth 
1D,6 

To make hodge-podge, 133 

Hodge-pddge of mutton, ib. 

Partridge foup, ib. 

To make’ portable foup, 134. 


Rules to be obferved in making 


CHAP. VER" 
\ Of Puddings. 


Ni cat pudding to Re 
13 
To make a calf’s foot pudding, 


To make a pith pudding, ib. 
To make a inarrow pudding, 137 
A boiled fuet pudding, — 
A boiled plum pudding, 


ibs. 


ib, 


foups and broths, bag 

A hunting pudding, 137 

A Yorkthire puddings 138 

A fteak pudding, Wire’. 

ibs A vermicelli pudding,, ib. 
Suet dumplings, — 5 Te 


An Oxford pudding, Spa hey 
Rules to be obferved in. makin 


C H 1, GB ap ‘VII. 
~ Oe Pies. 


*O make a very fine fweet 
lamb or veal pie; 140 
A favoury veal pie, ANC ais 
To make a favoury lamb or veal 


pie, ib. 
To make a calf’s foot pie, 141 
‘Lo make an olive pie, ibs 
‘To feafon an egg pie, Ib, 
To make a mutton pie, 142 
A beef-fteak pie, ib. 


_ A ham pie, ib. 
To make a pigeon pie, 
‘To make a giblet pie, 

To make a dick pie, | ib. 
A chicken pie, ket 
A Chethire pork pie, 
A Devonfhire fquab pie, _ ib. 


An ox-cheek pie, ib. 
A Shrophhire pie, 145 
A Yorkthire oe pie, ib, 


 a&@ 


puddings, Rey tbe 
A godfe pie, | 145 
To make a venifon pafty, 146 
A calf’s head pie, 147 
To make a tort; ib. 


To make mince piés the beft way, 

igs hah 148 
Tort de moys_ ) 149) 
To make orange or jemoi tarts, 


ib. 5 
To make different forts of tarts, 


ib. 

| Patte for tarts, 150 

Another pafte for tarts, ib. 

Puff pafte,. ib. 
_A good cruft for great pies, Ss (i 


A ftanding cruft for great pies, t5 t 


A cold craft, ib, 
A dripping cruft, ¢ 43 hy, Ade 
A crutt for ade ibe 
Pafte for cracklig croft, — 


oot alin bot Gab AP By 


oO ae 
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For Lent, ora Faft Dinner, a Number of good Diphes, whi 


you may make. ce oft. hal a Table at any other ‘Times 


PEAS foup, page 162 
Green peas foup, ee 
Another green peas foup, 153 
Soup-meagre, _ ib, 
To make onion foap, ¥,., ib.. 
To make an eel foup, **' .1¢4 
To make a crawfifh foup, ib. 
-. To make a mafcle foup, = 855 


TO" make a feate or thornback. 


& Xeup, ¢ : ibis 
To mechs an "Oyihens heirs 156. 
"Fé make an almond foupy ib. 


‘Fo make a rice foupy (0). iby 
‘To'make a‘barley faup)o) 6.1857 
To’ ‘make atarnip foup, © ab, 
"6 make an egg foip,» ..!.)»ib. 
‘Vo make peas porridge, 158 
‘Te make a white-pot, ~) 
To make a rice white-pot, ib. 
To make.rice milk, 
To hm ¢ an orange fool, 


Wo make a Weftminiter foal, 159. 


Fo make'a gooteberry i 2 ath 
To make firmityj:% . da ate 
"Fo make plum porridge ot barley 


gruel, : ab, 
Buttered wheat, 160 
Plum gruel, yor 4 jab. 
A flour hatty pudding, Vaasiid? ARS. 
“An oatmeal hafty padding, — ib, 
Anexcellent fack poffet, = ib. 
‘Another fack pofiet,’ 161, 
A ‘fine hafty pudding,’ ib. 
To make haity eet eae 
Fine fritters, : 162 


Apple fritters, ib. 


“Curd fritters,, : ib. 
‘Fritters royal, ib. 

Skirret fritters, 9" ib. 

White fritters, °%*" 163 
Syringed fritters; ib. 

ib; 


-Vine-léaf fritters, 


Rice pancakes, . ‘ 
‘To make a pupton of apples, ib. 


"Po few pears in a fauce-pan, ib, 


rite 


_ To make pretty almond puddings, 
To wake fied Og Pius 


"page "6 . 


Clary fritters, 
Apple frazes, ib, 
Almond fiaze, ib. 
Pancakes, yes 
Fine pancakes, - ib, 
A Yeeond fort of fine pancakes, 
ib. 
A third fort, ib. 


A fourth fort, called:a quire »of 
opaper, 1b, 
166: 


~ To make black caps, ib, 
To bake apples whole, , ib 
To itew pears, — » 107 


To flew pears purple, ib, 

-To flew pippins whole, ib, 
A pretty made dith, 168 
Ta make: kickthaws, ‘abe 


’ Pain perdu, or cream toafts, ib. 


Bente awit for a naddle difh at 


Oppers A ib. 
To make a ta fasiy | 169 
Another way, - ibs © 
To make a hedge. hog, ib. 
Another way. | 170 


"Fo flew a brace of carp, ib, 
To fry carp, eit 72 
To bake carp, ‘a ib. 
To try tench, < Wwe 
To roaft a cod’s head, 174 
To boil a cod’s head, ib. 
To ftew cod, ib. 
To fricafee coll oa 
To bake a wears heathy? - ib. 


To boil thrimp, cod, ‘{falmon, 

whiting, or haddocks, 176 

Or oyiter fauce, made thus, ib. 
' Teo 


- 
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To drefs little fh, page 477. To fricafee foals brown, ~ p, 188 
To broil mackerel, - tb. - To broil foals, 139 
To broil weavers, ib. Another way to boil foals, ibe 
To boil a turbot, hg T o mate a collar of fifh in ragoo, 
To bake turbot, 178 ~» tolook like a breaft’ ‘of veal col- 
To drefs a jowl of pied fala - lated): | ib; 
mon, 3 ib, To butter crabs or lohiters, . 190 
To broil falmon, .ib.. To butter lob‘ters another way, 
Baked falmon, ch A cae ‘ 19h 
To broil -ma kerel.whole, 179 «To roak lobfters, Ra. 
Mackerel a la maitre d’hotelle, To make a fine difh of lobfters, 
‘ib, ib. 
To breil herrings, 180. To drefs a crab, , ab, 
To fry herrings, ib. To ttew prawns, fhrimps, or craw- 
To make water-{fokey, id. flay | 4 192 
To fiew eels, ye aan Or make.ev llops of oyfters, ib, 
To ftew eels with broth, io. To few mufeles, ib, 
To drefs a pike, 181 Another way to ew mulcles, 193 
To broil haddocks when they are. A third way to drefs mufcles, 1b. 
in high feafon, ib. To ftew fcollops, ib, 
To broil cod founds, . ib. To ragoo oyfters, - ; iby 
To fricafee cod founds, | 182 To ragoo endive, _ 194. 
"To drefs falmon au court Bouil- ‘To ragoo French, beans, ab, 
lon, ib. ‘lomake good brown gravy, 19 
To dee falmon ala braife, ib. ‘To fricafee fkirrets, s 1b, 
Salmon in cafes, ..183  Chardoons’ fried and buttered, 
To drefs flat fifh, <i iD. ib, 
To drefs falt fith, baie Ghardoond 3 ala fromage, ta. 
To drefs bamerayts ~ .... 184 To make a Scotch rabbit, 196 
To fry Jampreys, ee et ad te) make a Welch rabbit, “ib. 
To pitchcock eels, ib: To make an Englith rabbit, — ib, 
To. try ecls, i, 185 ‘Opdoit thussy uy <)> « ib, 
‘To broil eels, ib. Sorrel with eggs, ab 
‘To farce eels w: ith. white fauce, A fricafee, with artichoke bot- 
Fe RA ROI wr ib, 
To drefs eels with by sown. fauce, To fry artichgkes, tant 097 
| = ta A white fricafee of muflircoms,, 
To roaft a piece of freth flurgeon, afar’ ib, 
186 To make bartered Toavessy jo ib. 
‘To roatt a fillet or colar of fiur- Broccoli and eggs, ‘ ib. 
geon, wee ib. Afparagus od. CQp ay: Sylvie unas 
‘To boil fturgeon, 787° Broccoli inWalladgsi! ¢ accion Ob. 
'To crimp cod the Dutch way, ib. Vo make potatoe cakessy «ib. 
To crimp {cate, ib. “A pudding, dose Cob. 
‘To fricafee {cate or ‘thombeck To make poiatnes like a, cllae hf. 
a2) (ae oy tes ab veal orate a. svi oti AD. 
_ ‘To fricafee it brown, vai 8S Yo Broil potatoes, shia ih bcd 
“To fricafee foals white, 1b. a o fry potaioes, § ; 
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Mathed potatoes, — 
To grill fhrimps, 
Buttered fhrimps, vel ath 
To drefs {pinach, 
Stewed fpinach and eggs, 
To boil {pinach, when you have 


page 199 
RR 


no room on the fre to do it al 


itfelf, 


. Afparagus forced in French rolls, 


hal § 8 
To make pani loaves, 201 
To ftew parfnips, — “ib. 
To mah parfnips, 
Wo ftew cucumbers, 
To ragoo French beans, 


_ ‘Tomake an egg as big as twenty, 


3 207 ‘To make an dpple padding, 
To make a grand. difh of eggs, 


“ab. 
To mzke a pretty dith of whites 
of eggs, ve es 
To dreis beans in ragoo, ib, 
An amulet of beans, 209 
To make a bean taney, . 
To make a water tanfey, 
Peas Frangoife, 
- Green peas with cream, 
A farce-meagré cabbage, _ib. 
To farce cucumbers, © 
ay few ABNER, kg 


200. 


| A fecond rice pudding, 


E N * T S. 

Fried celery, f page 214 | 

Celery with cream, 212, 
. Cauliflowers fried, | ib, 


To make an, oatmeal pudding, . 


ib. 
To make a potatoe padding. + ib, 
To make a fecond potatoe pud-. 
ding, ib, 
To make a third fort of potatoe 
pudding, 2 


“To make an orange pudding, ib. 


To make a fecond fort of orange 
pudding, ib. 


. To make a third orange pudding, 
202 
A ragoo of beans, with a farce, 


ib. 
To make a fourth orange pud~ 


ib. _— ding, 214 
Or this way, beans ragooed with -To make a lemon pudding, ib, _ 
a cabbage, ib. Another. way to make a lemon 
Beans ragooed with parfnips, 203 pudding, i ib. 
Beans ragooed with potatoes, ib. To ‘bake an almond pudding, 
To rapdo celery,” ib. - 215. 

_ ‘To ragoo muthrooms, 204 To boil an almond pudding, ib. 
A pretty dith of eggs, _ jb, To make fago pudding, ib, 
Eggs a la tripe, ib. - To make a millet pudding, ib. 
A fricafee of eggs, 205 To makea carrot pudding, 216. 
A ragoo of eggs, ; ib. A fecond carrot pudding, ib. 
To broil eggs, * ; ib, To make a cowllip pudding, ib, 
To drefs eggs with bread, 206 To make a quince, apricot, or 
'To farce eggs, ib. white pear plum pudding, ib. 
Eggs with lettuce, ib, To Sia a pearl barley eure 
To fry eggs as round as balls, 

at ib. 


To he a a French barley es 
ib, é 


‘din i 
vii ib. 
To make an I talian pudding, ib. 
To make a rice pudding, ib. 
218 
A third rice pudding, ‘ib, 
‘To boil acuffard pudding, ib. 
To make a flour pudding, _ ib, 
fe) make a batter pudding, 219 


To make a batter pudding \ ee 


out egg £5, 
To make a grateful pudding, e 
To make a bread pudding, ~ ib; 

To make a fine bread pudding, 
220 


Te 
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To make an ordinary bread pud- 
ding, page 220 
To make a baked bread pudding, 
ib. 
To make a boiled loaf, 221 
To make achefnut pudding, id. 
To make a fine plain baked pud- 
ding, ib, 
To make a pretty little cheefe- 
curd padding, ib. 
To make an apricot pudding,- 


222 

To make the pide almond pud- 
ding, ib. 
Tranfparent pudding, ib. 
Pudding for little-difhes, | ib, 


To make a {weetmeat Peieiies 


225 
To make a fine plain pudding, ib. 
To make a ratafia pudding, ib. 
” a a bread and butter pud- 
224 
Ts BAP a boiled rice pudding, 
; i ae 
To make a cheap rice pudding, ib.’ 
To make a cheap plain # tice. pud- 
ding, ni oF 
To make a cheap baked rice pud- 
ding, 

To ales {pinach puditae. ‘ib. 
To make a quaking pudding, 1b. 
To make acream pudding, ib. 
To make a prune pudding, . 2260 
To make afpoonful pudding, ib, 
To make an apple pudding, = ib. 
To make yeaft dumplings; ibs” 
To make Norfolk dpmpliggy. 207} 
To make hard dumplings, |. ib. 


Another way po, make hard dump- 
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To make apple dumplings, p. 227 
’ Another way to make apple dum- 

plings, 228 
Citron puddings, ibe 
To make a cheefe-curd floren- 


dine, y ib. 
A florendine of oranges or apples, 
_ ib. 
Tomake anartichoke pie, 229 
To make a {weet egg pie, ib. 
To make a potatoe pie, ib. 
To make an onion pie, 230 
To make an orangeado pie, ib. 
To make a fkirret “pie, ib. 
To make an apple pie, ib. 
Green codling pie, 23% 
To make a cherry pie, ibe 
To makea falt-fih pie, 232 
To make a carp pie, 1b. 
To make a foal pie, ib. 
‘To make an eel pie, 223 
To make a flounder pie, ib. 
Ty make a herring pie, ibe 
To make a falmon pie, 234 
To make a lobfter pie, _ ib, 
To make a mutcle pie, - ib. 
To make Lent mince-pies, ib. 
To-collar falmon, ~ 238 
ib. 


To collar eels, - 
To pickle or bake herrings, 236 
»To.pickle or bake mackerel to 


keep.all the year, . ibe 
To foufe mackerel, ibe 
To pot a lobtter, ib. 
, To.pot eels, | 237 

To pot.lampreys, ib, - 
To pot chars,. - 238 
,Topotapike, «sy -1De 
‘To pat falmon, } abs 
. ib. 


‘Another way to pot: mien 


Pp. ipa 


- Diredtions fy the Sick 


\O make mutton broth, .239 


To boil a fcrag of , veal, 
ib. 


S 


To make beef or mutton broth for 

very weak:people, who talse but 

Jittle nourifhment,. S4Giik > 
a4 Tt eee 


* See 
oo 
aoa 


ir al | 


ee 
2.9 Wor 
To make beefdrink, which is or- 


dered for weak people, P. +40 . 
‘To-make beef tea, ; 


. To make pork broth, | ib. 
_ To boil'a chicken, - ib. 
 'To boil pigeons, aes | 


'To boil a partridge, or any other 

» wild fowl, - ib. 
To boil-a plaice or flounder, ib. 
To minee veal, or chicken for the 


fick or weak people, © 242 Cows milk next to afles milk, done 
To pull a chicken for the fick, thus, ib. 
pb. ibe make a good drink, - ib, 
To make chiteken broth, ib, « To make barley water, ibe. 
To make chicken water, © ib. ‘To make fage tea, ib. 
To make white. caudle, © 243 ‘To make it for a child, 246 
To make brown candle, ib, Liquor for a child, that has the 
Tio make water gruel,‘ ib, throfh, “ib, 
To make panada, ib. To boil comfrey roots, sib. 
‘Lo boil fago, -ib, To make the knuckle broth, _ ib. 
To boil falop, 244. A) medicine for a diforder in the 
To make Hinson Jelly De bowels, 247 
C H A P, XI. 


aw TT 3: 

To make pectoral dives page 244 

To make buttered water, or what 
the Germans call egg foup, and ° 
are very fond of it for fupper. 
You have it in the chapter for 
Lent, ety. ad 

To make feed water, < alee k 

To make bread foup for the tik 


245 
To a artificial affes milk, ib. 


Boies: For Captains “of Ship. | 2 


@) tects ealchup’ to. keep 

~ twenty years, C249 

To make fifh fauce to keep the 
whole year, — ib. 
To pot dripping, to fry fifth, meat,. 
‘or fritters, &c. , ; 248 
To pickle mufhrooms for the eg 
10. 

To make mufhrdom powder, ib. 
‘Yo keep mufhrooms without 
- pickle, tee Pee 
To “keep archer bottoms dry, 


on 


“ o fry arti chee bottoms, 19. 
‘To ragoo artichoke bottoms, ib, 


"To drefs fith, 2so) 7 
To bake fith} Pe Vanek 
To make a gravy foup, “ab, 
‘Go make'a peas foup, .. . ibe 


To make pork pudding, or beef, 


&e 250 
To make‘a rice ‘pudding, — 251 
To make a fuetpuding, ib. 
A liver pudding boiled; ib, . 


To make an oatmeal pudding, 
252 
To bake an oatmeal pudding, 


ib. 
A rice sidan? baked, ib. 


- To make a peas pudding, ib. 
To ‘make a harrico of French 


beans, a ": 
To make a fowl pie, 


253 
To make a Chethire pork pie er 


fea, _ ib, 
To make fea venifon, ’ ib, 
To make dumplings when you 
have white bread, 25 4 


CHAP. 


4 


a 
ON Tee oN Tae. 
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To pickle gerkins, 


Of Hogs Puddings, Saufages, te Ag 


O make almond hogs pud- 


dings, page 255 
Another way, Sa sy 
A third way,. id. 
To make hogs puddings with 

currants, ) 256 


f 


To make black puddings, p. 256 


Savolays, 257 
To make fine faufages, 1D. 
Yo make common faufages, \.ib. 
Oxford faufiges, 258 


To make Bologna faufages, ib. 


CHAP. XII. - 
To pot and make Hams, Sa sd aie ti a 


: O pot pigeons, or fowls, 
258 
To pot a cold tonzue, beef, or 


venifon, 259 
‘To pot venifon,  ——~™:«CO 
“To pot a hare, ae ie 
To pot tongues, 260 


A fine way to pota tongue, ib. 


“To pot beefilike venifon, = 261 
To pot Chefhire cheefe, ib. 
"To collar-a breaft of veal, ib. 
To make marble veal, 262 
To collar beef, A BOL 
To collar falmon,’ sd’ 1Da: 
£03" 


To make Dutch beef, 


— 


' ) O pickle witht green, 


Le — 268 
To pickle walnuts white, wai 2 
To pickle walnuts black, 299 


“270 
To pickle large cucumbers in 
~ Dices,. | Dp 
To pickle afparagus, | 271 
To pickle peaches, Sts hie 
To pickle raddith pods, 292 
To pickle French beans, ~ 1b, 


To pickle cauliflowers, ib. 
To pickle beet-root, ib. 


~- CHAP. XIV. 
we Of Pickling. " 


To make ftham brawn, . 263 
Yo foufe a turkey in imitation of | 
. fturgeon, ° . 
To pickle pork, ha aes 
A pickle for pork which is to be 

eat foon, ee 


To make veal hams, | 
To make beef hams, 265 
To make mutton hams, —— ib. 
To inake pork hams, rae | 


266 


To make bacon, 


_ To fave potted birds that begin to — 
6 


be bad, 


207 
To pickle mackerely called ca- 


veach, ib. 


To pickle white plums, 


273 

To pickle onions, ab, 
To pickle lemons, ib. 
To pickle mufhrooms -white, 
ib. 

To make pickle for mufhrooms, 
sa We Peialde 
To pickle codlins, ib. 
To pickle fennel, ib, 
To pickle grapes, ees 
To pickle barberries, ib, 
To pickle red cabbage, 2nd 


To pickle golden pippias, ib. 
| i, Po 
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To pickle naftertium buds and 


mulcles, 277 
‘To ‘pickle young fuckers,..or 
young artichokes. before’ the 


Goofeberry cream, ib, 
Barley cream, a6. 
To make piftachio cream, 292 


To pickle artichoke bottoms, p.278 
_ limes, you pick them off the.” 

lime trees in the fummer, p..276 
To, pickle oyfters, Cockles, and . 


‘To pickle famphire, ib, 
To pickle mock ginger, ib. © 
To pickle melon mangoes, — ib. 


ah roots in imitation of bame 


279 
Riles to be bist ainlis as in miccens 


leaves, are irae | 2 77 i, | ib. 
Pee ecaeey a ee xv. 
; Of making Cakes, ne 
\O make a rich.cake,- . 280 “To make sdmaaictireaely 233 
To ice a great cake, ib. To make little fine cakes, - 284 
‘To. make a pound cake,» 281 Another fort of little cakes,- ibs 
‘To make a cheap feed- cake, . - ib. ‘To make drop bifcuits, ib. 
'To make a butter cake, /aib. ‘To make common bifcyits, ib, 
To make gingerbread Ah Con ib, To make French bifcuits, 285 
To make.a fine feed or faffron. To make mackeroons, ibs 
cake,” 281 .To make Shrewfbury cakes, ib. 
To make a rich feed-cake, called ‘To make madlingcakes, ibs 
the nun’s cake, _ ib. To make light wigs, 286 
To make pepper cakes, 283 To make very good Wigs, “ib. 
To make Portugal cakes, .. ib, To make buns, nig RS 
ey make a Bae. cake, . ib, ‘To sie little plum-cakes, 287 
CHAP. XVI. : 
Of Checfecabess Creams, Fellies, Whipt Syilabubs, coe, 
O make fine cheefecakes, Hartfhorn cream, . 292 
+>, «287 “Almond cream, 

To make lemow. cheefecakes, ib. A fine creams ib, 
A fecond fort of lemon cheefe- Ratafia cream, ib; ) 
cakes, 7 ib, Whipt cream, | 293 
'To make almond cheefecakes, ib, Whipt {vllabubs, ib. 
To make fairy butter, 289 Everlafting fyllabubs, ib, 
Almond cuftards, . ib, To make a folid ae eds 294. 
Baked cuftards, db Tomakeatrifie, . Com |: hae 
Plain cuftards, ib. To make harifhorn jell ase |e 
Orange butter, ib, Orange jelly, 295. 
Steeple cream, 290 Ribband Fons) ty ib. 
Lemon cream, ib. Calves-feet jelly, ib. 
A fecond lemon cream, ° ib, Currantjelly, 296 
Jelly of cream, ib, Rafpberry gam, tah. 
Orange cream, 291 To make_ hartfhorn flummery, 


1b, 
A decd way to make hartfhorn 


flummery, 297 
7a) Oat 


) 


T 
page 297 


Cc ON 


Oatmeal flummery, 


To make a fine fyllabub from the. 


298 


cow, 
To make a hedge-hog, ib. 


/ 


EN TS. 

French flummery, page 298 
A buttered tort, 2 299 
Moon-fhine, | ib. 
The floating ifland, 309 


CHAP. XVIL 
Of Made Wines, Brewing, French Bread, Muffins, ec, 


O make raifin wine, 301 
f= Elder wine, ib. 
Orange wine, ib. 


Orange wine with raifins, 302 
To make elder-flower wine, very 


- jike Frontiniac, ib. 
Goofeberry wine, ib. 
Currant wine, 303 
Cherry wine, ib. 
Birch wine, ; ib.» 
Quince wine, 304 
Cowllip or clary wine, ib. 
Turnip wine, 305 
_ Rafpberry wine, | . 
1D, 


Rules for brewing, 


The beft thing for roped beer, 307 
When a barrel of beer is turned 

four, rl ib. 
To make white bread after the 


London way, ib. 
French bread, 308 
Muffins and oat cakes, 309 


' A receipt for making bread with- 


- out barm, by the help of a lea- 
ven, pene 310 
A method to preferve a large 
ftock of yeait which will keep ~ 
and be of ufe for feveral months, 
either to make bread or cakes, ' 
, ib, 


CHAP. XVII, 
Farring Cherries, and Preferves, Se. 


O jar cherries, lady North’s 
way, 31a 
- To dry cherries, ib, 
To. preferve cherries with the 

leaves and ftalks green, © 312 
To make orange marmalade, ib. 
White marmalade, Si 
To preferve oranges whole, 313 
"So make red marmalade, - - 
Quinces whole, » 31 
To make conferve of red rofes, or 


any other flowers, ib, 

_ Conferve of hips, 315 
‘To make fyrup of rofes, -ib. 
Syrup of citron, ib. 


be ib. i 


ib, 


Syrup of clove-gilliflowers,. 315 


Syrup of peach blofloms, ib. 
Syrup of quinces, 316 
‘To preferve apricots, ib. 
“To preferve damfons whole, — 1b.- 


To candy any: fort of flowers, 
i RE 317 
To preferve goofeberries whole, 


without ftoning, a i: 
4 To preferve white walnuts, 318 
To preferve walnuts green, — ib. 


To’ preferve the large green plums, 


, ib. 
To preferve peaches, 319° 
To make quince cakes, ib. 


CHAP, 


CONT 


; Beate’ a) dep 
BEY oy Si. ; 


-* ls 


ahs Go hs Gob 


E N) Ty Ss 


Bot ‘REX. 


T saad Tissniel Ki emul. C atchup, Vin, Tneaah ; Nb oy to hecp fre 
| tichakes,: French Beans, Ser et , 


O make anchovies, Ps 319 
To pickle tones where 

ti have plenty, #* ib. 
To make vermicelli, _ Biber 
To make catchup, °° "Gb. ° 


Another, /way to make, catchup, 
ib, 
Artichokes’ to keep all’ the ye 


3,2 
To keep French beans all the 
year, ib, 
To keep green peas till Chrift. 
mas, 


To keep green posters till 

Chriftmas, page 322 
‘To keep red goofeberries, ib. 
To EER walnats all. the | gor 


Mas: 

To Keen lemons,-. 
To keep white. NAitody os, 
plums, or damfons, &c, for 


__ tarts or pies, ib. 
To make vinegar, . . ibe 
To fry {melts, 324 


To drefs white-bait, 


2 ib, 
ib. ‘To, roait. a pound, of butters 


Another way to preferve green * 325. 
> peas, - 322 
' ‘ C H ee P.. iy a i f wd. 
| Of Di piling. - 
‘Oo: diftil walnut water, 325 Hyfterical watersos oo vol. 
How to, ufe this wheal To diftil red-rofe buds, ib, 
fill, ib. ‘To make plague water, 327 
To make treacle water, - -, 326 ‘To make furfeit water, ib. , 
Black cherry water, th ib, ‘To make mills Waser, 328 
GC H Ber Pin ORG: oath on nae 


How to market, and the Seafons of the Year for. Butchers Meat, 


~ 


Poultry, fifb, Herbs, 


IECES in:a bullock, 928'. 
In a fheep, $27 
Jna calf, age 
Ina houfe lamb, ib. 
In a hog, Hab, 
A bacon hog, ‘330 
To chufe butcher’s meat, ib. 


How to. chufe brawn, venifon, 

Weltphalia hams, &c. 332 
_ How to chufe poultry, 333 
 Fith in -feafon, Candlemas quar- 


ter, ‘ $96 i 
Midfummer quarter, ib. 
“Michaelmas quarter, © Ib, 


Roatsy and Fruit, Se. 
Chriftmas quarter, 337 
' How, to chafe fith, _ ib. 
January.—Fruits penis are yet 


- laiting, 338 
February,—Fruits . lating, 


~~ 


_ 


yet 


March. —Fruits yet lafting, ee 

April.—Fruits yet laftingy | ib. 

May.—The product of the kit- 
chen and fruit a“ ig 
month, 

June. —The prodvuét he the kit 
chen and fruit garden, ie | 


July. 


co ON T BN Tos 


- July.—The product of the kitchen 


and fruit garden, page 340 
Augutt, —The produc of the 
kitchen = and fruit Sine 


_ September. _The produ& of | the, 


kitchen and fruit es 341 


CHAP. 


- Certain cure ‘ee the bite of, 


a mad dog, , 342 
Another cure for the bite ofa mad 
dog a “ib, 
receipt againit the plague, fr 


‘. 


Oaober.The ‘produ ‘of the 
Kitchen and fruit garden, 
mee pape sae 
Novérabet.The prod of ihe 
kitchen and fruit garden, ib.” 
December,—'The product ‘of, the 
" kitchen and Aphis garden, \ ibe 


“Xxit 


How to keep. clear ‘from ie 


‘An efreetual way to cléat'the bee 
ftead of bugs, 1344 
Diredtions f for the totem iD. 


ee ae oDe! De: Bott SL, Oy Sy 


O dali a turtle the Welt, Ine 


dia way, 344. 
Another way to, drefs a turtle, 
th sy rave sgcieae 
To inake mock turtle, 347, 
To make ice cream, , ide 
A turkey, &c. in jelly, i, 348 


To make citron, "4 mat 
To. candy cherries or green 
gages, ib, 


To take iron mata, out of nen ib. 

To make India pickle, .,,,,ibs 

To. prevent the infection, among 
© Bored cattle,, 6 5° 


NECESSARY DIRECTIONS FOR. CARVING. 


O cut up a turkey, . 
To rear a goofe,, 
he se MNS 4 a mallard or duck, i‘ 
“To unlace aconey, 351 
To wing a partridge, or quail, " 


3 i i 


A Ptepser 


Bfervations on pretend falt 
oO meat, fo as to keep it mel- 
low and fine for, three or four 
months ; and to preferve potted 


buttery 4 \0\ oe ee B Mase HHS 
To drefs. a mock turtle, 364 
To drefs haddocks...after the 
Spanifh way, - wa niib 

To drefs paceosty the Jews ways 

: 354 

os or pea aps Uses 5 55 


To. allay a pheafant or teal, 35% \ 
To difstember a hern, ib. 
To thigh a woodcock,. ibs. 
To difplay a crane, ib. 
m. lift a Ayia the 


N By, ae 
To pee ee onion foup the Spanith 
“ways | Pp 
Milk foup | the Dateh v ways . 
Fith paities 


ib 
hero ‘Asalian” way, 
eats | vibe 
Adtaragia, the fap ways. 356 
Red cabbage dreffed’ iafter: the 
Datch way, aoe’ fag a cold in 
the breaft, Ob yeas 
Caaliflowers gloolicd: Ping Spanith 
“way, ib. 

4 Carrots 


Carrots and French beans dreffed 
the Dutch way, _ page 356 
Beans dreffed the tfermian way, 


: ib. 
| Artichoke fuckers dreffed the — 


Spanifh way, 357 
To dry pears without fugar, ib. 
Ginger tablet, “Ib. 


Artichokes preferved the Spanifh 

way, ib, 
To make almond rice, | 358 
To make fham chocolate, ib. 
Marmalade of eggs the Jews way, 


ib. 
A cake the Spanifh way, ib, 
A cake another way, 359 
To dry plums, ib. 
‘To make fagar of pearl, _ib. 


To make fruit wafers of codlins, 


Ce. 
To make white wafers, 
'To make brown wafers, 
How to dry peaches, ib. 
How to make almond knots, ib. 
‘Fo preferve apricots, 361 
‘How to make almond milk for a 

wath, ib, 
How to make goofeberty wafers, 


sid, 
How to make the thin apricot 
chips, 62 


How to preferve golden’ pippins, ib. 
. 'To preferve grapes, ib. 
‘To preferve green codlings, . ib, 
How. to make blackberry wine, 


2 Bd VEE B98 
‘The beft way to make raifin wine, 


ib. 

How to preferve white quinces 
whole, 364 
How to make orange wafers, ib. 
How to make orange cakes, ib. 
- How to make white Caleess like 
china difhes,  . 365 
‘To make a lemon honeycomb, oN 


How to dry cherries, ib. 
How to make fine almond cakes; 
, ib, 


Cc 0 NT 


E N ts S; ’ 
How to make Uxbridge: cakes, 
page 36 

How to make mead, fd 
To make marmalade of cherries, 
| ibs 

To dry damofins, "367. 
Marmalade of quince white, ib. 
To préferve apricots or plums oe 
green, _ * ib; » 


To preferve cherries, ib. 
To preferve barberries, 368 
How to make wigs, ib. 

| To make fruit wafers ; ; eddlins or 
plums do beft, ibs 
To make German plums, ib, 
To make cracknels, 6g 
To make orange loaves, —_— ib. 


To make a lemon-tower of pud- ~ 
ding, ib. 


ib, How to make the clear lemon 


‘ Cream, — ib. 

Tow to make chocolate, © 370 
Another way to make chocolate, ib, 
Cheefecakes without currants, ib. 
How to preferve white pear- 


plums; ° 371 
To preferve currants, ib. 
To preferve ra{pberries, | ib. 
To make.bifcuit bread, ib, 
‘To candy ‘angelica, 372 
To preferve cherries, iby 


‘To batrel morello cherries, ib. 


To dry pear-plums, ib. 
The filling for the aforefaid plume, 


hog 37 
To candy: caffia, si Ag 
To make carraway cakes, . ib, 


To preferve pippins in flices, 374 


Sack-cream like butter, “Ibe 
Barley cream, - My ib, 
Almond butter, — > ib. 
Sugar cakes, 375 
Sugar cakes another sey = abs 
Clouted cream, . it 
Quince cream, | ib. 
Citron cream, 376 


Cream of apples, quince, goofeber- 
ries, js Beans or matin: ib, 
oe 


Sugar-loaf cream, 
Conferve of rofes boiled, a7 
How to make orange bifcuits, ib, 
How to make. yellow varnifh,. ib. 
How to make ‘a pretty varnith to 
colour little bafkets, bowls, or 
any board where nothing hot is 
feton, 378 
How to clean gold or filver a 
ib. 


How to make fweet powder for - To make flip-coat cheefe, 


_ «loaths, . 1b, 
To clean white fattins, flowered 
filks, with ack and filver in 
them, ee SS ee 


To keep arms, iron or feel, from ‘To make brown pottage, 
ib. To make white barley pottage 


rufting, 
The Jews way to pickle beef 
which will go good to the Weft 
Indies, and keep a year goed in 
the pickle; and with care, will 
. goto the Eait Indiesy* =~ ib. 
How to make eyder, 380 
For fining cyder, ib. 
To make chouder; a fea difh, 381 
| To clarify fogar after the sep 
i 
To see Spanith: fritters, ib. 
To fricafee pigeons the Italian’ 
~ way, ib. 
Pickled beef for prefent ufe, 382 
Beef fteaks after the French way, 
ib. 
, ‘capon done» after the French 
way ib. 
To naka Hamburgh isles, ib. 
Saufages after the ‘German Way, 
ib. 
A turkey ftuffed after the Bian 
burgh way, 583 
Chickens drefled the French way, 
mitaty; 
A calf’s bead dreffed after the 
~ Dutch way, ib. 
Chickens and turkies dreffed after 
_. © the Dutch way, ib. 
To make a fricafee of calves feet 


page 376 


c ON TE N TS, 


and chaldron, after the Italian 

“way page 383 
To pickle the fine ite ph dig ; 
~ fo much admired at the greae 


tables, 384. 
To make the pickle, ib. 
To raife mufhrooms, ib: 
The ftag’s-heart water, 385 
To make angelica water, ib, 
To make milk water, ib. 

386 
To make brick. bat cheefe. It mutt 
be made in September, ib, 


To make cordial poppy water, ib. 
To make white mead, ib. 


387 


with a large chicken in the 
middle, “ib. 
To make a frangas incopades; ib. 
To make a Scotch haggafs, | 388 
To make it with {weet fruit, ib. — 

To make four’ crout, ib, 
To keep green peas, beans, &c. 
“and fruit, frefh and good till 
Chriftmas, ~~ ob, 
hs make paco-lilla, or India 
-* pickle, the fame the mangoes 
come over in, 389 
ki preferve cucumbers Biot 

‘with any India fweet-meat, 

: fe) 
The Jews way of preiving 
falmon, and all forts of fifh, 
| th. 
Te preferve tripe to ge to the Eaft 
Indies, ~ 39E 
The manner of erefling : various 
* forts of dried fifth: as ftock- 
fith, cod, falmon, whitings, &e. 
in He 
The way of curing mackerel, 393 
Fo drefs cured mackerel, ib. 
Calves feet flewed, 394. 
To make: filcanditlas, | ib. 
~ To make.a fine bitter, - 394. 
An approved m emhod padi by 
: rS> 


CONTENTS. 


i os BM Mrs. Dukely, the queen’s 
_tyre-woman,to preferve hair, and 
make it grow thick, | page 394 

To make Carolina faow-balls, ib. 


-A Carolina rice rer mace. 305. 


‘To dittil treacle water, lady Mon- 


“mouth’s WY SE ep 


RECEIPTS for: PERFUMERY, bee. 


AO make ted, light, ¢ or ‘purple 
~ > wath-bails. , ‘ 399 
To make red, blue, or purple 


ewath- balls, or to marble ditto,. 


ib. 
‘White almond tn balls, .. .4.00 
Brown almond wath-balls, ib. 
To make lip-falve, - 401 
A ftick or. compofition to take 
_ hair out by the roots, ib. 
To make white lip-falve, and for 


chopped hands and face, ib. 
French ‘rouge, . ibs 
Opiate for the teeth, ib, 
Delefcot’s opiate, _ ib. 
To make fhaviog oil, 402 


Be take iron molds out of linen, 
and greafe out of woollen or 


o filk, ib. 
Wath ‘for. the face, . ibs 
Liquid for the hair, - bab. 


- 'To.make white almond pale, ib. 
‘To. make brown almond pafte, ib. 
Sweet-fcented, bags to lay with 


linen, ane 403 > 
Honey: water,, dos 
Orange butter, jib. 
‘Lemon butter, ib, 
ib. 


Marechalle powder, 


493 


To ftopaviolent purging, or flux, 

ib, 
For obfiittionsi in the'womb, » ib. 
Another for obftructions, 40g 
Rar a hoarfenels, deh ib, 


Virgin’ s milk, : 
Eau de, bouquet, aoe: oe 
Ambrofia nofegay, © ib. 
Pearl.water, » geod, 
Eau de lace, ib. 
Milk fude water,. ib. 
Mifs in her teens , nip. 
Lady Lilley’s. bail, “ib, 
Hard pomatumy, > 6 5, 408 
Soft pomatum, goagtnnab. 
Non’s cream, “ib. 
Eau fans pareil, “ib, 
Beautifying water, "abe 
Lozenges for the heabbuenad ib. 
\ Lozenges foracold, .. . ib. 
To make dragon roots,. 4 406 
Shaving- powder saliva ya%es “ibs 
indfor foap, ae he oben aD, 
Soap to fill fhaving-boxes,... ib. - 
Tooth-powder, ynib. 
Cold creamy.) tingadl oalneugey 
Turlington’s baifam,, waht: ae 
Sirop de capillaire, © Mii. - 
Remedy for a coniumption,. 403 
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APRIL. 
FIRST COURSE: 


iThe ORDER of a MODERN BILL of FARE, for each Month, 
| In the Manner the Disues are to be placed upon the Tasue. | 


MARCH, 
FIRS T CODES E, 


FEBRUARY. 
Crimp Cod and Smelts. * 


J AN.U-A R-Y, 
EIR S TC'O'U RSE, : FIRST COURSE. 
Chefaut Soup. Peas Soup. Son aieanr 
’ : ; tye : , SheepsRumps. Almond Padding. Fillet of Pork. ; 
; ute th Lamb. Petit Patties. Boiled Chickers, Chickens. Chicken Patty. Mutton Collops. P P Gdding. Hillet or Lor Chivers: Marrow Pudding. Cutlets a la 
icken and Veal ‘ Harrico of Salmon and Rump of Beef| Chine of Mutton Stewed Carp “ Maintenon, 
Pj Cod’s Head. Roatft Beef. a BP Lamb’s Head. 
ie. WMatccn, Sd inelew: i la Daub, | and Stewed Celery. or Tench, Breaft of Veal , 
Tongue. Raiolds Beech x pest Sunk in Rolic. Spring Soup. Beef Tremblonque. 
e cotc Collops, Pork Cutlets Oytter Veal ll eer otéa Cal 
yi Smal 1 Ham. eal Collops, Pj alves Ears. oo ok 
Sauce Robart, Patties. , Is Lambs Tails a Piotoh Pie Toneue 
Soup Santea, Onion Soup, la Bafhemel. ’ oR, 
Whitings boiled and broiled. 
SECOND’ COURSE, 


Vermicelli Soup, 
SECOND TG0Ou RSF, 


SECOND COURSE, 
SECOND COURSE. 
Roaft * 

| Sie PSR Wild Fowl A Poulard larded and roafted. 

1 Ma ie : : . : 
rinated Smelts Tartlets, Mince Pies. oe Dith’of Jelly, Stewed Pippiua. Afparagus, Blancmange. Prawns. Ducklings. 
Larks, , , | Ragooed Sweet- ay Tig Fricafee of | Afparagus. Tartlets. Black Caps. 
Scolloped Oyfters. Epergne, Ragout Melé. breadac Ce Rabbits. | Roait Sweete Jellies nad : 
Caromel. Artichoke Bottoms. Crawéth Cheeleeaiees Fricafee of breads. Syllabubs, CTS antes 
Mufhrooms. | stewed Pears. Tanfey. Mufhrooms. 
Ribs of Lamb. 


| Roaft Sweetbreads, Stands of Jellies. 
Tame Pigeons roafted. 


Maids of Honour, 
Woodcocks, 


Lobfters. Comport Pears, 


Hare. 


Almond Tort. 
ern Dp] COMmrRes E: 


T:HIR D..C:O.0eR SE, 


THIRD COURSE. 
Petit Pigeons. 
French Plums. Piftachio Nuts. 


Ox Palates fhivered. 
Oyfter Loaves, 


a RD CO UR SE 
Two Woodcocks. 

Stewed Pippins. 

Mufhrooms. 


Morels. 
? Artichoke Bottoms. eee flacaroni. Crawhth. Afparagus. ae ct aise Tartlets, Potted Larks, 
Pigs Ears. Crocant akg ald Card li Spanith P 
Coftards. Cut Paftry. Black Caps, 5 ’ larded. ardoons. Je 1€s. pani eas. ae Nea R 
dase : a ee Blanched Almonds A Potted Almond Cheefe- | Marinated omelts, oweetmeats. 
eras aes a Oe se ee oe ee and Raifins. si a oe 1) Set) Loe Partridge. cakes. Blanched Almonds. Raifins. Artichoke Bottoms. 
} Rabbit Fricafeed, Larks a la Surprife. Cocks Combs. Calves Ears a la Braife. 
Se 
MA Y. je Usk. lees AUG U-Sir3 
Pelhesne ee OURS’ E, 
FIRST COURSE. FIRST COURSE: FLSA O.5.Ras-E 
: Calvert’s Salmon broiled, G es md te 
j Rabbits with : Collared aes ackeres, XC, Pero 
ee Bee oir: Mutton. ; Haunch of . Breaft of Veal Tongue and : Lie mct 
Chickens ; Harrico. & Pulpeton Bj 2 
Pigeon Pie Vermicelli § Wacareni : Venifon. ala Braife. Turnips. eee Filletsof Pigeons. Ham, Turkey ala Daube, 
i = raifed. eich hte Tort. Lamb Pie. Turbot. Ham. Venifon Pafty. Herb Soup. Neck of Venifon. French Patty. Crawfith Soup. Petit Patties, 
Matelot of Neck of : : Boiled Goofe and Eyl . Rofard of Beef 
Veal Cuilets. Venifon:’, Orange Pudding. | Chickens. ¢. 26g Red Cabbage, Matton Cutlets. Chickens. Fillet of Veal. Palates, 
Lobiter Soup, Trout boiled, Whitings. 
SE.C.ON.D, COU RG&E, 


| Ox Palates. Chine of Lamb. Tame Duck, 


SECOND COURSE. 


Mackerel. 
SECOND COURSE. SECOND COURSE. 
Green Goofe 
y Turkey Poults. Roaft Turkey. Roaft Duck 
Afparagus. : Cuftards. Cocks Combs, ; ; , 3 cks, 
5 age eae = en Peas. Apricot Puffs, Lobfters. Stewen Leas PS ime ? plenchrange Macaroni. Tartlet. Fillets of Soals. 
Green Goofeberry Foren. Green Apricot Roatted Sweete | Sweetbreads. Jellies,  Fricafee of Rabbits, ) 
Tarts. Potgte Tarts. Fricafey of Lamb, Half Moon, oan Green, Codlin ; Cheefecakes. Jellies, Apple Pie. 
cred JA ng Cuftards. T Blaized Pippins, : 
bowed, Celeiy. S melts, Cherry Tart. Artichokes. as Mae gle Orange Puffs, se edged 
Rostea nee Roaft Pigeons, Fels. Sweetbreads, 
abbits. Leveret. 
THIRD COURSE. 


Lamb Cutlets. Blancmange, 


Roait Chickens. 


’ 


THIRD COURSE. 


Fricafey of Rabbits. 


Apricots. Painsala Duchefle, Forced Cucumbers, 
Lobfters a la 


_Partridgea-la Pair. 
Potted Wheat Ears. 


* 


Crawfith. 


THIRD COURSE, 
Cut Paftry. 


Stewed Peas. 


erin COR SE, 
Lambs Sweetbreads. Sweetbreads a la Blanche. 
See een See ee een) Bae Filletsof Soals. Potted Wheat Ears. RatafiaCream. 
1 Lobfters ragooed. COMPO OF Buttered Crab f Forced Sed tet emia eh 24) 
eater ee OCs Cr cen Apricots. G ° Peas Green Goofeberry ore Ragooed. Tart. Braife. ; : 
i Tart, Artichokes. fal G G Apricot Tart. Fruit. 
f Lemon Cakes. Orange Jelly. French Beans. Jerulalem ; meen ase . 
RasnnPor fat Preferved Oranges. Potted Ruff. Matelot of Eels. | Artichokes. | Apricot Puffs. Plums. Prawns. Straped Beef. Blanched Celery, 
rivet Lambs Tails a la Braife. Lamb Stones, Roffs and Rees. 
NOVEMBER, DECEMBER, 
FIRST COURSE. 


OoCeT O°b ER: 
FIRS TeCOURSE. 


Cod’s Head. 


S Eee T EM BER. 
FIRST COURSE, FIRST COURSE, 
Dith of Fith Cod and Oyfter Sauce, Dith of Fith, 
f : Veal Cutlets, Roalted Turkey. Ox Palates. am . 
Chickens. Chine of Lamb. _ Veal Collops. Jagged Hare. ues hie Small Puddings. Two Chickens Vermicelli 4 Leg 7 Lamb Shee: f Seve ie See os whe 
Pigeon Pie. Gravy Soup. Almond Tort. atthe Bille of Beet and Broccoli. Soup. and Spinach. fimoud Puddings. Soup Santea. Calves Feet Pie. 
Pie tcaoh Mitton: Roat Beef. Plan French Patty. mone SOUP Jarded and roafted. | Beef Collops.) | Chine of Pork, Harrico, Sivie pours Chine of Lamb. Tongue. 
Dith of Fith. Chickens. hae Lomngpe Ves: Dih of Fith, Soals fried and broiled. 
| | 
SECOND COURSE. eECOND COURSE SECON D-COURSE: SECOND COURSE. 
Wild Fowls. ee Woodcocks. Wild Fowls. 
Peas. Damfon Tarts. Ragooed Lobfters. edd Pe aa Mathreome SheepsRumps Apple Puffs. — Dith of Jelly. Lambs Fry. Orange Puffs. Sturgeon. 
Sweetbreads, Crocant. Fried Piths. ae hs . ee. ° ae raat. Oyfter Loaves. Crocant. Ragooed Lobfters. Gallantine, Jellies. Savoury Cake, 
. : ie) . ° 5 
Crawfith, Maids of Honour, Fried Artichokes. White Fricafey.  Cuftards. Pippins. Blancmange. § Lemon Tort, Lambs Ears. Prawns. Laren Mufhrooms. | 
, Partridges. | Turkey. Hare. Partridges. 
THIRD COURSE. | THIRD COURSE, THIRD COURSE, 
. THIRD COURSE. 
Ragooed Palates. Sweetbread a la Braife. Petit Patties. Ragooed Palate, 
Comportof Bifcuits. Tartlets, Fruit in Jelly. Fried Artichokes. Potted Eels. Pigs Ears. Stewed Pears. Potted Chars, — Fried Oyfters, | Savoy Cakes, Dutch Beef fraped. China Oranges. 
Green Truffles. Epergne. Cardoons.e | Almond Cheefecakes. Fruit. Apricot Puffs. Gallantine. Ice Cream. Collared Eel, | Lambs Tails. Half Moon, Calves Bigs. 
Beseninge Cheefecakes. | Ratafia Drops. Amlet. Potted Lobfters. Forced Celery. | Filletsof Whitings, Potted Crawhth. _ Pippins, Jargonel Pears, Ported Larks. Lemon Bifcuits, 
GiverBass ala Brule Larks. Lambs Ears a Ja Braife, Fricafey of Crawfih. 
of Garden Stuff fuitable to your Meat, &c. in different Difhes, on a Water-dith filled with hot Water on the Side-Table; and all your 
Sauce in Boats or Bafons, to. anfwer one another at the Cornerss 4, 


N. B. In your firft Courfe always obferve to fend up all Kinds 
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“THE + 


‘PLAIN ann EASY. 


De eiriccreretstercrite rer: 


Oe Wh aR 


Of ROASTING, BOILING, &. 


“J ‘HAT profeffed cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I expe@: however, this I know, it is 
the moft neceflary part of it; and few fervants there are, that 
know how to roaft and boil to perfeétion. | 
- Ido not pretend to teach profefled cooks, but my defign is to 
inftrn& the ignorant and unlearned o(which. will likewife. be 


| of great ufe in all private families), and in fo plain and full a 


manner, that the moft illiterate and ignorant perfon, who can 


but read, ewill know how to do every thing in Cookery well. 
I fhall firtt begin with roaft and boiled of all forts, and-muft - 
defire the cook to order her fire according to what fhe isto 


dreis 5 if any thing very little or thin, then a pretty little brifk. 
fire, that it.may be-done quick and nice; if a very large joint, 


then be fure a good fire be laid to cake, Let it be clear.at the 
bottom ; and when your meat is half done, move the dripping~ 
moO 4 a B ne | pan 
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‘pan and fpit alittle from the fire, and-ftir up a good brifk fire 5 
for according to the goodnefs of your fire, your meat will be 
done foone# or, later. - sk dec tg | ae 
IF beef, be fure'to paper the top, and bafte it- well all the 
time it ig roafting, and throw a handful of falt on it. . When 
you fee the fmoke draw to the fire, it is near enough; then 
take off the paper, bafte it well, and drudge it with a little 
flour to make a fine froth. Never falt your roaft meat before. 
you lay it to the fre, for that draws outyall the gravy. If you 
‘would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it alk over, and hang it where 
the air willccome to it; but be fure always to mind that there — 
is ro damp place about it, if there is you muft dry it well with 
a-cloth. ‘Take up your meat; and garnifh your dith with no- 
thing but horfe-raddifh. ONS . 


MUTTON and LAMB. 


AS to roafting of mutton, the loin, the chine of mutton, 
(which is the two loins, ) and the faddle, (which is the two 
necks and part of the fhoulders cut together,) muft have the 


-) fin raifed and fkewered-on, and, when near done, take off 


the fkin, bafte, and flour it to froth it up. All other forts of 
mutton and lamb muft be roafted with a quick, clear fire, 
without. the {kin being raifed, or paper put on. You fhould 
always obferve to bafte your meat ‘as foon as you lay it down 
to roaft, fprinkle fome, falt on, and, when near done, drudge 
it with a little four to froth it up. Garnifh mutton with 
norfe-raddith ; lamb,, with crefles, or fmall-fallading. . .~ 


AS to veal, you muft be careful to roaft it of a fine brown 5 
if a large joint, avery good fire ; if a fmall joint, a pretty little 
britk fire; if a fillet or loin, be fure to paper the fat, that you 
lofe as little of that as pofflible. Lay it fome diftance from the 
fire till iris foaked, then Jay it near the fire. When you lay 
it down, bafte it well with good butter; and when it is near 
enough, bafte it again, and drudge it with a little flour. ‘The 
breaft you muft roaft with the caul on till it is enough 3 and 
fkewer the {weetbread'on the backfide of the breaft. When it 
is nigh enough, ‘take off the caul, bafte it, and drudge it with 


a lite four. | Q On 


* 
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- PORK muft be well done, or it is apt to furfeit. When 
you roaft a loin, take a fharp pen-knifé and cut the fkin acro{s, 
to make the crackling eat the better. The chine muff be cut, 
and fo muft all pork that has the rind on. Roaft a leo of 
pork thus: take a knife, as above, and {core ‘it? ftuff the 
knuckle part with fage and onion, chopped fine with pepper 
and falt: or cut a hole under the twift, and put the fage, &c. 
there, and fkewer it up with a fkewer. Roaft it crifp, be- 
caufe moft people like the rind crifp, which they call crack- 
ling. ‘Make fome good apple-fauce, and fend up in a boat 5 
then have a little drawn gravy to put in the dith, This they 
call a mock goofe. The fpring, or Haid’ of pork, if-very 
young, roafted like a pig, eats very well; or ‘take the {prings | 
and cut off the fhank or knuckle, and fprinkle ‘fage and onion 
Over it, and roll it round, and tye it with a ftting, and roaft 
it two hours, otherwife it is better boiled. The fparerib fhould 
be bafted with a little bit of butter, a very little duft of flour, 
and fome fage fhred {mall: but we never make any fauce to it 
but apple-fauce.. The beft way to drefs pork grifkins is to roaft 
‘them, baite them with a little butter and fage, and a little pep- 
per and'falt. Few eat any thing with thefe but muftard, 


9 Lo reat a Pigs.’ 9 “at 

SPIT your pig and lay it to the fire, which muft be a very 
good one at each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take alittle fage fhred 
fmall; a piece of butter as: big asa walnut, and a little pepper 
and falt; put them into the pig, and fow ‘it up with coarfe 
thread ; then flour it all over very well, and ‘keep flouring ‘it 
till the eyes drop out, or you find the crackling hard. ‘Be fure 
to fave all the gravy that comes out of it, which you muff do — 
by fetting bafons or patis under the. pig in the dripping-pan, 
as foon'as you find the gravy begins torun, ‘When the pig is. 
enough, ftir the fire up brifk; take a coarfe cloth, with about 
a quarter of a pownd of butter in it, and rub the pig all over 
till the crackling is quite crifp, and then take: it up.. Lay it 
in your difh, and with a fharp knife cut off the head, and then 
cut the pig in two, before you draw out the fpit. Cut the 
_ ears off the head and lay at eachend, and cut’ the under-jaw, 
in two and lay on each fide: melt fome good butter, take the 
gravy you faved and put into it, boil it, and pour it into the 
dith with the brains bruifed fine, and the fage mixed all toge- 
ther, and then fend it to table. | 3 ‘ 
eS B 2 eRe Another 
* 
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i. Another Way to roaft a Pig. 

“CHOP fome fage and onion very fine, a few crumbs of 
bread, .a little butter, pepper, and falt rolled up together, 
put it into the belly, and few it up before you lay down the 
pig : rub it all over with fweet oil ; when it is done, take a dry 
cloth and wipe it, then take it into a difh, cut it up, and fend 
it to table with the fauce as above. 2 ti. ee 


| Different forts of Sauce for a Pig. 

. NOW you are to obferve there are feveral ways of making 
fauce for a pig.. Some do not love any. fage in the pig, only, 
a cruft of bread; but then you fhould have a little dried fage 
rubbed and mixed. with the gravy and butter, Some. love 
bread-fauce in a bafon, made thus; take a pint of water, put 
ina. good piece of crumb of bread, a blade of mace, anda 
little whole pepper; boil it for about five or fix minutes, and 
then pour the water off: take out the fpice, and beat.up the 
bread with a good piece of butter, and a little milk or, creams, 
Some love a few currants boiled in it, :a glafs of wine, anda 
little fugar ; but that you muft do juft as you like it. Others, 
take half a pint of good beef gravy, and.the gravy which comes 
out of the pig, with a piece-of butter rolled in flour, two f{poon- 
fuls of catchup, and boil them all together; then take the 
brains of the pig and bruife them fine; put all thefe together, 
with the fage in the pig, and pour into your difh, It is a very 
good fauce. When you have not gravy enough comes out of 
your pig with the butter for fauce, take about half a pint of 
yeal gravy and add to it; or ftew the petty-toes, and take: as 
much of that.liquor as will do for fauce, mixed with the ether. 
‘—N.B. Some like the fauce fent in a boat, or bafon. 


ae To roaft the Elind-quarter of Pig, lamb-fafbion. a 
AT the time of the year when houfe-lamb is very dear, take 
the hind-quarter of a large roafting pig; take off the fkin and 
roaft it, and it will eat like lamb with mint-fauce, or with a 
fallad, or Seville-orange. Half an hour will roaft it. , 


| To bake a Pig. 
IF you fhould be in a place where you cannot roaft a pig, 
lay itin a difh, flour ic all over well, and rub it over with — 
_ butter; butter the difh-you lay it in, and put it into the oven. 
‘When it is enough, draw it out of the oven’s mouth, and rub 


it. 
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it over with a buttery cloth; then put it into the oven again 
till it is dry ; take it out, and lay it in a difh: cut it up, take 

a little veal gravy, and take off the fat in the difh it was baked 
In, and. there will be fome good gravy at the bottom; put. 
that toit, with a little piece of butter rolled in flour; boil it | 
up, and put it into the difh, with the brains and fage in the 
belly. Some love a pig brought whole to table; then you are 
only to put what fauce you likeinto the difh, 


“To melt Butter. 


IN melting of butter you muft be very careful; let your 
faucepan be well tinned ; take.a fpoonfulof cold-water, a little 
duft of flour, and half a pound of butter cut/to pieces: be fure 
to keep fhaking your pan one way, for fear it fhould oil ; when 
it is all melted, let it boil, and it will be fmooth and fine. A 
dilver,pan is beft, if you have one.» : 


To roaft Geefe, Turkies, Sa 
WHEN you roaft a goofe, turkey, or fowls of any fort, 
“take care to finge them with a piece of white paper, and bafte 
‘them with a piece of butter; drudge them with a‘dittle flour, 
and fprinkle a little falt on; and when the fmoke begins to 
draw to the fire, and they look plump, bafte them again, and 
drudge them with a little four, and take them up. 


Sauce for a Goofe. 


“A FOR .a goofe make a little good gravy, and put it into a 
bafon by itfelf, and fome apple-fauce into anotier. . | 


es Sauce for a Turkey. | . 
FOR a turkey, good gravy in the difh, and either bread or 


onion fauce in a bafon, ‘or both. 


ake ie for Faw 

TO fowls you fhould put good gravy in the difh, and 
either bread, parfly, or egg-fauce in a bafon. SF Bid eo 

| Sauce for Ducks, | | 
» FOR ducks, a little’gravy in the difh, and onion-fauce in a 
‘cup, if liked, ° By, Raevans as adie a 


Py 
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/ Sauce for Pheafants and Partridges, °° 
PHEASANTS and partridges fhould have gravy in the 


difh, and bread-fauce in a cup, and poverroy-fauce. | 


, he roa, Lares. a 4 
PUT a fmall bird-fpit through them, and tie them on any 
other; roaft them, and all the time they are roafting keep 
-bafting them very gently with butter, and {prinkle crumbs of 
bread on them till they are almoft done; then let.them brown 
before you take them up. | 

The beft way of making crumbs of bread is to rub them 
through a fine cullender, and put in a little butter into a ftew- 
pan; melt it, put in your crumbs of bread; and keep them 
ftirring till they are of a light brown; put them on a fieve to 
draina few minutes; lay your larks in a dith, and the crumbs 
allround, almoft as high as the larks; with plain butter in a 
cup, and fome gravy in another. 7 5 ag eee 


To reat Woodcocks and Snipes. a 
' PUT them on a little bird-fpit, and tie them on another, 
and put them down to roaft; take a round of a threepenny loaf, 
and toaft it brown and butter it; then lay it in a difh under 
the birds; bafte them with a little butter; take the trail out 
before you fpit them, and put into a {mall flew-pan, with a 
hittle pravy ; fimmer it gently over the fire for five or fix mi- 
“nutes ; add a little melted butter to it, put it over your toaft 
in the difh, and when your woodcocks are roafted put them on 
the toaft, and fet it over a lamp or chaffing-difh for three mi, 


nutes, and fend them to table, 


| 0 Cea R, aePiggah: 06 | 
‘TAKE: fome parfley fhred: fine, a piece of butter as (big 


as a walnut, a little pepper and falt; tie the neck-end tights 


tie a flring round the legs and rump, and faften the other end 
to the top of the chimney-piece....Bafte them with butter, 
.and when they are enough lay them in the difh, and they. will 
fwim with gravy. ‘You may put them on a little fpit, and 
“then tie both ends 'ehate;® 34 “oUeingae 80 yahtkG: (ORamN am 


To breil a Pigeon, fe | 
WHEW you! broil them, do, them! tin the fame manher, 
and take care your fire is very clear, and fet your gridiron 
high, that they may not burn, and have a little parfley. and 
butter ina cup. You may fplit them, and broil them sc ta 
Me Mi OR ad ie ate hor meminme aah 


) 
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little pepper and falt: and. you \may roaft them only witha 
Tittle parfley and butter in a difh. | 
Directions for Geefe and Ducks. 
AS to geefe and ducks, you fhould have fage and onions 
fhred fine, with pepper and falt, put into the belly. » 

“Put only pepper and falt into wild-ducks, eafterlings, wi- 
geon, teal, and all other fort of. wild-fowl, with gravy in the 
difh, or fome like fage and onion in one, 

To roaft a Hare. | 

‘TAKE your hare when it is cafed; trufs it in this man- 
ner, bring the two hind-legs up to its fides, pull the fore-legs 
back, put your fkewer firft into the hind-leg, then into the © 
fore-leg, and thruft it through the body; put the fore-leg on, 
and then the hind-leg, and a fkewer through the top of the 
fhoulders and back part of the head, which will hold the head 
up. Make a pudding thus; take a quarter of a pound of beef- 
fuet, as much crumb of bread, a handful of parfley chopped fine, 
fome {weet herbs of all forts, fuch as bafil, marjoram, win- — 
ter-favory, and a little thyme, chopped very fine, a little nut- | 
meg grated, fome Jemon-peel cut fine, pepper and falt, chop 
the liver fine, and put in with two eggs, mix it up, and put it . 
into the belly, and few or fkewer ic up; then fpit it and lay it 
to the fire, which muft be a good one. A good fized hare takes 
_ one hour, and fo on in proportion. | dase 


:  Different_forts of Sauce for a Hare. 

TAKE for fauce, a pint of cream and half a pound of frefh 
butter; put them in a fauce-pan, and keep ftirring it with a 
fpoon till the butter is melted, and the fauce is thick ; then 
take up the hare, and pour the fauce into the difh. Another 
way to make fauce for a hare is, to make good gravy, thickened 
with alittle piece of butter rolled in flour, and pour it into 
your difh, You may leave the butter out, if you do not like 
it, and have fome currant-jelly warmed in a cup, or red wine 
and {ugar boiled to a fyrup, done thus: take a pint of red wine, 
a quarter of a pound of (ugar, and fet over a flow fire to fim- 
mer for about a quarter of an hour, You may.do half the quan= — 
tity, and put it into your fauce-boat, or bafon, — th eet 


To broil Steaks. 


FIRST have avery clear brifk fire: let your gridiron. he 
very clean; put it on the fire, and take a chaffing-dith with a 
-B4 sage few 
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‘few hot coals out of the fire. Put the dith on it which is to 
Jay your fteaks on, then take fine rump fteaks about: half an 
inch thick ; put a little pepper and falt on them, lay them on 
the gridiron, and (if you like it) take a fhalot or two, or a fine 
onion, and cutit fime; put it into your dith, Keep turning 
your fteaks quick till they are done, for that keeps the gravy 
in them, When the fteaks are enough, take them carefully | 
off into your difh, that none of the gravy be loft; then have 
ready a hot difh and cover, and carry them hot to table with 
the cover on. You may fend fhalot in a plate, chopt fine. 


Direétions concerning the Sauce for Steaks. 


_ IF you Jove pickles or horfe-raddifh with fteaks, never gar- 
nifh your difh, becaufe both the garnifhing will be dry, and 
. the fteaks will be cold, but Jay thofe things on little plates, 
and carry totable, The great nicety is to have them hot and 
full of gravy. | | 


‘General Diretions concerning Broiling. | 


AS to mutton and pork fteaks, you muft keep them turn- 
ing quick on the gridiron, and have your difh ready over a 
‘chaffing difh of hot coals, and carry them to table covered hot. 
When you broil fowls or pigeons, always take care your fire 
is clear; and never bafte any thing on the gridiron, for it only 


makes it {moked and burnt, 


General Directions concerning Boiling. 


AS to all forts of boiled meats, allow a quarter of an hour 
to every pound; be fure the pot is very clean, and fkim it well, 
for every thing will have a {cum rife, and if that boils down, 
it makes the meat black. All forts of frefh meat you are to 
put in when the water boils, but falt meat when the water 1s 
warm, | deer ae 


To boil a Ham. 


' WHEN you boil a ham, put it into your copper when the 
water is pretty warm, for cold water draws the colour out 5 
when it boils, be careful it boils very lowly. A ham of twen- 
ty pounds takes four hours and a half, larger and fmaller in 
proportion. Keep the copper well fkimmed. A green ham 
wants no foaking, but an old ham muft be toaked fixteen hours, 
in a large tub of foft water. . | : outs 

ih, vay fy | iy) 


4 


| To boil a Tongue. ! 
A TONGUE, if falt, foak it in foft water all night, boil. 
it three hours ; if frefh out of the pickle, two hours and an 
half, and put it in when the water boils; take it out and pull 
it, trim it, garnifh with greens and carrots, 


To haat Boats ane Houfe-lamb. 


FOWLS and houfe-lamb boil in a pot by themfelves, in'a 
‘ood deal of water, and if any {cum arifes take it off. They 
will be both (weeter and whiter'than if boiled in a cloth. A 
little chicken will be done in fifteen minutes, a large chicken 
in twenty minutes, a good fowl in half an hour, a little turkey 
or goofe in an hour, and a large turkey-in an hour and a half, 


. Sauce for a boiled Turkey, 


- THE beft fauce for a boiled turkey is good oyfter and ‘cel- 
lery fauce. Make oyfter-fauce thus: take a pint of oyfters 
and fet them off, ftrain the liquor from them, put them in 

cold water, and wafh and beard them; put them into your 
liquor in a ftew-pan, with a blade of mace, and fome butter 
rolled in flour, and a quarter of a lemon; boil them up, 
then put in half a pint of cream, and boil it all together 
gently ; take the lemon and mace out, fqueeze the juice of 
the lemon into the fauce, then ferve it in your boats or bafons, 
Make cellery fauce thus: take the white part of the cellery, 
cut it about one inch long; boil it in fome water till it is 
tender, then take half a pint of veal broth, a blade of mace, — 
and thicken it witha little flour and butter, putin half a pint ~ 
of cream, boil them up gently together, put in your cellery 
and boil it up, then pour it into your boats. ~ 


Sauce for a boiled Goofe. bien 


_ SAUCE for a boiled goofe muft’be either onions or cabbage, 
firft boiled, and then ftewed in butter for five minutes. 7 


Sauce for boiled Ducks or Rabbits. 


. <¥O boiled ducks or rabbits, you muft pour boiled onions 
over them, which do thus: take the onions, peel them, and 
boil them in a great deal of water; fhife your water, then let 
them boil about two hours, take them up and throw them into 
‘a-cullender to drain, then with a knife chop them on-a board, 
: and 
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\ , i 
and rub them through a cullender; put them into a fauce-pan, 
juft fhake a little flour over them, put ina little milk or cream, 
with a good piéce of butter, and a little: fale ; fet them over | 
the fire, and when the butter is melted they are enough. But 
if you would have onion-fauce in ‘half an hour, take your 
onions, peel them; and cut them in thin flices, put them into 
milk and water, and when the water boils they will be done 
in twenty minutes, then throw them into a cullender to drain, 
and chop them and put’ them into a fauce-pan ; fhake in a 
little four, with a little cream if you have it, and a good piece 
of butter; ftir all together over the fire till the butter is melted, 
and they will be very fine. ~The fauce is very good with roaft 
mutton, and it is the beft way of boiling onions. wii 


To roaft Venifon. 

TAKE a haunch of venifon and fpitit; rub fome butter 
-all over your haunch ; take four fheets of paper- well buttered, 
put two. on the haunch; then make a pafte with fome flour, a 
little butter and water; roll it out half as big as your haunch, 
and put it over the fat part, then put the other two fheets of 
paper on, and tie them with fome pack-thread ; Jay it, toa 
brifk fire, and bafte it well all the time of roafting ; if a large 
haunch. of twenty-four pounds it will take three hours and an 
half, except it is a very large fire, then three hours will do: 
f{maller in proportion. Y ‘Sah 


To drefs a Haunch of Mutton. 


. HANG it up for a fortnight, and drefs it as direfted for 
haunch of venifon. 7 


Different forts of Sauce for Venifon. ; 9 | 
YOU may take either of thefe fauces for venifon. Currant- 
jelly warmed ; or a.pint of red-wine, with a quarter of a pound 
_ of fugar, fimmered over a clear fire for five or fix minutes ;, or 
a pint of vinegar, and a quarter of a pound of fugar, fimmered 
till it is a fyrup. Fat 
Rei To reap Witton, venifon fafhion. 
_* "TAKE a hind-quarter of fat mutton, and cut the leg like a 
— haunch; lay it in a pan with ‘the backfide of it down, pour 
a bottle of red-wine over it, and let it lie twenty-four hours, 
“then fpit it, and bafte it with the fame liquor and butter all 
the time it is roafting at a good quick fire; two hours will do 
Bc . ; Ike 


“MADE PLAIN AND: EASY. yi 
Gt. Have alittle good gravy in a.cup, and {weet fauce in an- 
other. A good fat neck of mutton eats finely done thus, | 


To keep Venifon or Hares fweet; or to make them frefb when they 

. ale FRY es FO. ean , 

IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with ground 
pepper, and hang it in an airy place, and it will keep a great 
while. If it ftinks, or is mufty, take fome lukewarm water, 
and wafh it clean: then take frefh milk and water lukewarm, 

_and wath it again ; then dry it in clean cloths very well, and 
rub it all over with ground pepper, and hang it in an airy place. 
When you roaft it, you need only wipe it with a clean cloth, 
and paper it as before mentioned. Never do any thing elfe 
to venifon, for all other things fpoil your venifon, and take 
away the fine flavour, and this preferves it better than any 
thing you can do. A hare you may manage juft the fame way, 


| To roaft a Tongue and Udder. 

PARBOIL them firft for two hours, then roaft it, ftick 
eight or ten cloves about it; bafte it with butter, and have 
fome gravy, and galintine fauce, made thus;. take a few bread 
crumbs, and boil in a little water, beat it up, then put ina 
gill of red-wine, fome fugar to fweeten it; put it in a bafon 
or boat, ) | | 

To roaft Rabbits. seer 

__ BASTE them with good butter, and drudge them with:a 
little four. Half an hour will do them, ata very quick, clear 
fire; and, if they are very fmall, twenty minutes will do them. 
Take the liver, with a little bunch of parfley, and boil them, 
and then chop them very fine together. Melt fome good butter, — 
and put half the liver and parfley into the butters pour it into 
the difh, and garnifh the difh with the other half. Let your 
rabbits be done of a fine light brown; or put the fauce in a boat. 


To roaft a Rabbit hare-fafhion. ~ 


LARD a rabbit with bacon ; roaft it as you do a hare, with 
a ftuffing in the belly, and it eats very well. But then you’ 


_-muft make gravy-fauce ; but if you do not lard it, white fauce, _ 


-made.thus: take a little veal broth, boil it up with a little flour 
and butter, ta thicken it, then add a gill of cream; keep it 
ftirring one way till it is f{mooth, then put it in a boat or in 


Turkiesy 


i 
\ - \ ~ 
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 Lurkies, Pheafants, ee. may be larded. 
YOU may lard a turkey or pheafant, or any thing, juft as 
you like it. . % CL Aa | 
To roaft a Fowl, pheafant-fafhion. 
IF you fhould have but one pheafant, and want twoina 
difh, take a large full-grown fowl, keep the head on, and 


trufs it juft as you do a pheafant; lard it with bacon, but do 
not lard the pheafant, and nobody will know it, 


RULES to be obferved in ROASTING, 


IN the firft place, take great care the {pit be very clean; 
and be fure to clean it with nothing but ‘fand and water. 
Wath it clean, and wipe it with adry cloth; for oil, brick- 


- duft, and fuch things, will {poil your meat, - 


\ 


Bi cB Boe B: 


‘TO roaft a piece of beef about ten pounds will take an hour 
an@ an half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 


‘twenty pounds weight, two hours and an half will do it; and 


fo on according to the weight of your meat, more or lefs... Ob- 


erve, in frofty weather your beef will take half an hour longer. 


AL GF TON, a 

A leg of mutton of fix pounds will take an hour at a quick 
fire; if frofty weather, an hour and a quarter ; nine pounds ‘an 
hour and a half; a leg of twelve pounds will take two hours ; 
if frofty, two hours and a half; a large faddle of mutton will 
take three hours, becaufe of papering it’; a fmall faddle will 
take an hour anda half, and fo on, according to the fize; a 
breaft will take half an hour at a quick fire; a neck, if large, 
an hour; if very fmall, little better than half an hour; a fheul- 


‘der much about the fame time as a leg; a chine of twelve 


pounds an hour and a half, and fo on. 


ase i) ent toehde ae Mi ai, 
PORK muft be well done. To every pound allow.a quar- 


| ter of an hour: for example, a joint of twelve pounds weight, 


three hours, and fon; if it be a thin piece of that weight, 


two hours will roaft it. i. 
Mea) Directions 
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Directions conteruing Beef, Adutton, and Pork. 


THESE three you may bafte with fine nice dripping. Be 
fure your fire be very good and brifk; but do not lay your 
meat too near the fire, for fear of burning or {corching. 


Aes ad abe dard aod q 

VEAL takes much the fame time roafting as pork ; but be, 

fure to paper the fat of a loin or fillet, and bafte your veal 
with good butter. a Ga | | 


HOUSE-LAMB. 


IF a large fore-quarter, ‘an:hour and a half; if a fmall one, 
an hour. The outfide muft be papered, bafted with good 
butter, and you muft have a very quick fire. If a leg, about 
three quarters of an hour; aneck, a breaft, or fhoulder, three. 
quarters of an hour; if very fmal), half an hour will do. : 


| ) A es an Ge 

IF juft killed, an hour; if killed the day before, an hour 
and a quarter; if a.véry\Jafge one, an hour and ahalf. But 
the beft way to judge, is when the eyes drop out, and the fkin 


is grown very hard;-then you muft rub it with a coarfe 
cloth, witha good,piece of.butter rolled in it, till the crack- 


7. 


ling is crifp and of a fine light brown, 


OH en Re 


You muft have a quick fire. If it be a fmall hare, put: 
_ three pints of milk and half a pound of frefh butter in the 
dripping-pan, which muft be very clean and nice; if a large 
one, two quarts. of milk and half a pound of frefh butter. 
You muft bafte your hare well with this all the time it. is 
roafting ; and, when the hare has foaked up all the butter and 
milk, it will be enough. Pot your gravy, and hot currant jelly; 
in boats. | Ae 


A TURKEY. | 

A’ middling turkey will ‘take an hour; a very large one, an_ 
hour ‘and a quarter; a f{mall'one, three quarters of an hour. 
You muft ‘paper the breaft till it is near done enough, then 
take the paper off and froth it up.’ Your fire muft be very - 


good, © | 
ae. 4 GOOSE. 
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| A GOOS E& Oe oa are 
» Obferve the fame rules. fe | bi ae 
A large fowl, three quarters of an hour; a middling one, 
half an hour; very fmall chickens, twenty minutes. Your 
fire muft be very. quick and clear when you lay them down. — 
| DAW Bi DUOC KS: 
Obferve the fame rules, oy 
8D WAR LeD vy DBF Grid | 
‘Twenty minutes; if you love’ them well done, twenty- 
. five minutes. ' | val saith 1 RT 
| TEAL, WIGEON, &.° 
Wigeon a quarter of an hour. . Teal eleven or twelve mi- 
nutes. | | 


x 


Mud © bag WoO 0 DiC-O.GKi8. 
"Twenty-five minutes, nn uae baie: 
ONO PARE RIDGES “and? SNIPES. 6 5 
Twenty minutes. ; fo 
ica LI ONS and AE CAR i Bln 
.. Twenty minutes. i . 
5 Direétions concerning Poultry. 
5 IF your fire is not very quick and clear when you lay your | 
poultry down ‘to roaft, it will not eat near fo fweet, or look fo 
beautiful to the eye. ela A ae 
To-keep Meat hot...’ | 
‘THE beft-way,. to keep meat hot, if. it be done before. your 
company ts ready, is to fet the difh over a pan of boiling water ; 
cover the difh with a deep cover, fo as not to touch the meat, 


and throw a cloth overall. Thus you taay keep your, meat. 
hot a long time, and it is better than over-roafting and fpoil- 


ee 
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‘ gng theymeat. The fteam of the water keeps the meat hot, 
and does not draw the gravy out, or draw it up; whereas, if you 


fet ‘a difh ‘of meat any time over a chaffing-difh of coals, it 
will dry up all the gravy, and fpoil the meat. 


To drefss GREENS, ROOTS, &c. 


ALWAYS be very careful that your greens be nicely picked 
and wafhed. You fhould lay them in a clean pan, for fear 
of fand or duft, which is apt to hang round wooden veffels: 
Boil all your greens in a copper fauce-pan by themfelves, with 
a great quantity of water. Boil no meat with them,, for that 
difcolours them. Ufe no iron pans, &c. for they are not. 
Bi St ‘ but let them be copper, brafs, or filver, 


La drefs Spinach. 


PICK it very clean, and wafh it in five or fix’ waters ; ‘put, 
it in afauce-pan that will juft hold it, throw a little falt over 
it, and cover the pan clofe, Do not put any water in, but 
fhake the pan often. You muft put your fauce-pan on a clear 
quick fire, As foon as. you find the greens are fhrunk and 
fallen to the bottom, and that the liquor which comes out of 
them boils up, they are enough. Throw them into a clean 
fieve to.drain, and fqueeze it well between two, plates, and cut 
itin any form you like, ay itin a plate, or {mall dith, oie 
never put any butter on it, but put it ina cup. 


To drefs Cabbages, ec. 


(CABBAGE, and: all forts of young fprouts, muft be boiled 
in angreat. deal. of water... When the ftalks are tender, or 
fall to the bottom, they are enough; then take them off, be- 
fore they lofe their colour. Always throw falt in your water 
before you put your greens in. Young fprouts you fend to 
table juft as they are, but cabbage is beft chopped, and put\in- 

~. to adauce-pan with a good, piece-of butter, ftirring it for about 
five .or. fix minutes, till. the bukter is ail melted, and then 
fend it-to table. 7 | 


To oe Carrots. : : 


DET * dum be feraped very clean, and when they ai are e~ - 
hough, rub them in a clean cloth, then flice them into a plate, 
and: pour: fome melted butter over them, If they are young 
. fpring carrots, half an hour will boil ‘them if large, an hour 5 


wi old eek carrots will take two hours. rie 
2° ; WA a 
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! ay drefs Turnipe, tan get on 
- THEY eat beft Bisided in thepot, and when enotial take 


them out and put.them ina pan, and:mafh them with butter, ~ 


a little cream, and a little falt, and fend them totable. But 
you may do them thus’; pare your. ‘turnips, and cut them into 
dice, as big as the,top of one’s finger;,put them intoa clean 
. fauce-pan, and juft cover them with water. Whenenough, 
throw them into a fieve. to. drain, and put them into a fauce- 
pan with a good piece of butter and, a little cream; ftir them 
ever the fire for five or fix minutes, and fend them to table. 


‘Ti drefs Pari DS. 


THEY thould be boiled i in a great deal of water, ad wheb 
you find they are foft (which you will know by running a fork 


into them), take them up, and. carefully fcrape all the dirt off 


| them, and then: with a knife fcrape them all fine, throwing 
away. all the fticky parts, and fend them up plain in a am 
with melted butter. ; 


Io drefs Broccoli, 
STRIP. all the little branches off till you come to the top 


one, then with a knife peel off all the hard outfide fkin, which © 


ison the ftalks and little branches, and throw them into water. 
Have a ftew-pan. of water with fome falt in it: when it boils 
put in the broccoli, and when the ftalks are tender it is 
enough, then fend it to table with a’ piece of toafted bread 
foaked in the water the broccoli.is boiled in under it,. the 
fame way as a{fparagus, with butter in a cup. ba he French 
eat oil and vinegar with it. ¥:{ 


Lo drefs re 


YOU muft boil them in as little water as you can, wighoue 
burning the fauce-pan. Cover the fauce-pan clofe, and when 
the fkin begins to crack they are enough. Drain all the water 


out, and let them ftand covered for a minute or two; then peel — 


them, lay them in your plate, and pour fome melted butter over 


7 


them. ‘The beft way to do them is, when they are peeled to 


lay them on a gridiron till they are of a fine brown, and fend 
them-to table. Another way is to put them into a fauce-pan 
with fome good beef dripping, cover them clofe, and fhake 
the fauce-pan often for fear of burning to the bottom. When 
they are of a fine brown, and crifp, take them up in a plate, 

then 


— 
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then put them into another for fear of the fat, and put butter 
javcut sae oe , | 


Lo drefs Cauliflowers. 


TAKE your flowers, cut of all the green part, and then 
cut the flowers into four, and lay them into water for an hour ; 
then have fome milk and water boiling, put in the cauli- 
flowers, and be fure to fkim the fauce-pan well. When the 
ftalks.are tender, take them carefully up, and put them into a 
cullender to drain : then put a fpoonful of water into a clean 
ftew-pan with a little duft of flour, about a quarter of a pound 
of butter, and fhake it-round till it is all finely melted, with 
a little pepper and falt ; then take half the cauliflower and cut 
it as you would for pickling, lay it into the ftew-pan, turn it, 
and fhake the pan round. Ten minutes will do ‘it, Lay the 
ftewed in the middle of your plate, and the boiled round it, 
Pour the butter you did it in over it, and fend it to table. 


Another way. 


CUT the cauliflower ftalks off, leave a little green on, and 
boil them in fpring water and falt: about fifteen minutes will 
do them. Take them out and drain them; fend them whole 
in a difh, with fome melted butter in a cup, 


To drefy French Beans. 


FIRST ftring them, then cut them in two, and afterwards 
acrofs: but if you would do them nice, cut the bean into 


four, and then acrofs, which is eight pieces. Jay them into 


water and falt, and when your pan boils put in fome falt and 
the beans; when. they are tender, they are enough ; they wilf 


-be foon done. Take care they do not loofe their fine green. 


Lay them in a plate, and have butter in a cup. 


To drofi Artichokes. Gri My 


WRING off the flalks, and put them into cold water, and 
wath them well, then put them in, when the water boils, with 
the tops downwards, that all the duft and fand may boil out. 
An hour and a half will do them. tr 


Ta drefi Afparagus. 


; “SCRAPE all the ftalks very carefully till they look -white, 
then cut all the ftalks even alike, throw them into water, and 


_ have ready a ftew-pan boiling. Put in fome falt, and tie the 
| 7 et ote 


 afparagus 


oN 
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~ afparagus in little bundles. Let the water keep boiling, and 
when they are a little tender take them up. If you boil them 
too much you loofe both colour and tafte, Cut the round of a 
{mall Joaf, about half an inch thick, toaft it brown on both 
fides, dip ig in the afparagus liquor, and lay it in your difh ; 
pour a little butter over the toaft, then lay your afparagus on 
' the toaft all round the difh, with the white tops outward. 
Do not pour butter over the afparagus, for that makes them 
greafy to the fingers, but have your butter in a bafon, and 
fend itto table. 9 _ | 7 | 


Directions concerning Garden Things. 


MOST people {poil garden things by over-boiling them. 
All things that are green fhould havea little crifpnefs, for if 
they are over-boiled, they neither have any fweetnels or 


beauty. 


To drefs “Beans. and Bacon. 5 


WHEN you drefs beans and bacon, boil the bacon by it- 
felf, and the beans by themfelves, for the bacon will fpoil the 
colour of the beans, Always throw fome falt into the water, 
and fome parfley, nicely picked. When the beans are enough 
(which you will know by their being tender), throw them in- 
to a cullender to drain. ‘Take up the bacon and fkin it; 
throw fome rafpings of bread over the top, and if you have 

- an iron, make it red hot and hold over it, to brown the top of 
-the bacon; if you have not one, hold it to the fire to brown; 
put the bacon in the middle of the difh, and the beans. all 
round, clofe up to the bacon, and fend them to table, with 
parfley and butter ina bafon. , | 


To make Gravy for a Turkey, or any fort of Fowls. 


TAKE a pound of the lean part of the beef, hack it with a. 
knife, flour it well, have ready a ftew-pan with a piece of frefh 
butter. When the butter is melted, put in the beef, fry it till 
itis brown, and then pour in a little boiling water; fhake it — 
found, and*then fill up with a tea-kettle of boiling water. 
Stir it altogether, and put in two or three blades of mace, fout 

or five cloves, fome whole pepper, an onion, a bundle of {weet 
“herbs, a little cruft of bread baked brown, and a little piece of 
carrot. Coverit clofe, and let it ftew till it is as: good as you 
would have it. This will make a pint of rich gravy. i ianeanle 


~ 
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To make Veal, Mutton, or Becf Gravy. 

TAKE a rather or two of bacon or ham, lay. it at the bot- 
tom of your flew-pan ; put your meat,, cut in thin flices, over 
it; then cut fome onions, turnips, carrots, and cellery, a little 
thyme, and put over the meat, with a little all-fpice; put a 
little water at the bottom, then fet it on the fire, which muft 
be a gentle one, and draw it till it is brown at the bottom 
(which you may know by the pan’s hiffing), then pour boiling 
water over it, and ftew it gently for one hour and a half: if a 
{mall quantity, lefs time will doit. Seafon it with falt, 


Brown Colouring for made difbes. 


TAKE four ounces of fugar, beat fine; put it into an iron 
frying-pan, or earthen pipkin; fet it over a clear fire, and when 
thé fugar is melted it will be frothy ; put it higher,from the 
‘fire until it is a fine brown; keep it ftirring all the time, All 
the pan up with red wine; take care it don’t boil over, adda 
little falt and lemon; put a little cloves and mace, a fhallot or 
two, boil it gently for ten minutes ; pour it in a bafon till it 
is.cold, then bottle it for ufe, | 


‘ : To make Gravy. 


IF you live in the country, where you cannot always have - 
gtavy-meat, when your meat comes from the butcher’s, take a 
piece of beef, a piece of veal, and a piece of mutton: cut 
them into as fmall pieces as you can, and take a large deep 
fauce-pan with a cover, lay your beef at bottom, then your 
mutton, then a very little piece of bacon, a flice or two of 
carrot, fome mace, cloves, whole pepper black and white, a 
Jarge onion cut in flices, a bundle of fweet herbs, and then 
lay in your veal. Cover it clofe over a flow fire for fix or 
feven minutes, fhaking the fauce-pan now and then; then 
fhake fome flour in, and have ready fome boiling water ; pour 
it in till you cover the meat and fomething more, Cover it 
chofe, and let it ftew till it is quite rich and good ;. then feafon 
it to your tafte with falt, and ftrain it of. This will do for 
moft things. _ | : : 

To bake a Leg rf 77 


* DO it juft in the fame manner, as before direfted, in the 


_. making gravy for foups, &c. and when it is. baked, ffrain) it 


through a coarfe fieve. Pick out all the finews and fat, put 
them into a fauce-pan with a few fpoonfuls of the gravy, alittle 
* YY Coma) | red- wine, 
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red-wine, a little piece of butter rolled in flour, and fome muf- 
tard; fhake your fauce-pan often, and when the fauce is hot 
and thick, difh it up, and fend it to table. It is a pretty difh. 


To bake an Ox’s Head. 


DO juft in the fame manner as the leg of beef is directed to 
be done in making the gravy for foups, dc. and it does full as 
well for the fame ufes. If it fhould be too ftrong for any thing 
you want it for, itis only putting fome hot water to it. Cold 
water will fpoil it. / 


To boil Pickled Pork. 


. BE fure you put it in when the water boils, Ifa middling 
piece, an hour will boil it; if a very large piece, an hour and 
a half, or two hours, If you boil pickled pork too long, it 
will go toa jelly... You will know when it is done by trying 
it with a fork. | | 


CHAP. It. 


ManDeE DISHES. 


Fa drefs Scotch Collops. 


AKE a piece of fillet of veal, cut it in thin pieces, about 

as big as a crown-piece, but very thin; fhake a little 

flour over it, then put a little butter in a frying-pan, and melt 
it; putin your collops and fry them quick till they are brown, | 
then lay them in a difh: have ready a good ragoo made thus : 
take a little butter in your ftew-pan, and melt it, then add a 
large {poonful of flour, ftir it about till it is fmooth, then put 
in a pint of good brown gravy; feafon it with pepper and falr, 
pour in a fmall glafs of white-wine, fome veal fweet-breads, 
force-meat balls, truffles and morels, ox palates, and mufh- 
rooms ; ftew them gently for half an hour, add the juice of ha!f 
a lemon to it; put it over the collops, and garnifh with rafhers 
of bacon. Some like the Scotch collops made thus: put the 
collops into the ragoo, and ftew them for five minutes, 


% 
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To dvefs White Collops. 


CUT the veal the @me as for Scotch collops; throw them 
into a ftew-pan; put fome boiling water over them, and ftir 
them about, then ftrain them off; take a pint of good veal 
broth, and thicken it; add a bundle of fweet herbs, with 
fome mace; put fweet-bread, force-meat balls, and frefh — 
mufhrooms; if no frefh to be had, ufe pickled ones wafhed in 
warm water; ftew them about fifteen minutes ; add the yolk 
of two eggs, and a pint of cream; beat them well toge= 
ther with fome nutmeg grated, and keep ftirring till it boils 
_up; add the juice of a quarter of a lemon, then put it in your 
dh, =Garnith with lemon. e ; 


To drefs a Fillet of Veal with Collops. 

FOR an alteration, take a {mall fillet of veal, cut what 
collops you want, then take the udder and fill it with force- 
meat, roll it round, tie it with a pack-thread acrofs, and roaft 
it; lay your collops in the difh, and lay your udder in the 
middle. Garnifh your difhes with lemon. 


: . To make Force-meat Balls. : 

NOW you are to obferve, that forceemeat balls are a great 
addition to all made difhes, made thus: take half a pound of 
veal, and half a pound of fuet, cut fine, and beat in a marble 
mortar or wooden bowl; have a few fweet-herbs and parfley 
fhred fine, a little mace dried and beat fine, a {mall nutmeg 
grated, or half a large one, a little lemon-peel cut very fine, a 
_ little pepper and falt, and the yolks of two eggs; mix all thefe 
_ well together, then roll them in little round balls, and fome in 
little long balls; roll them in flour, and fry them brown. If 
they are for any thing of white fauce, puta little water ina 
fauce pan, and when the water boils put them in, and Jet them 
boil for a few minutes, but never fry them for white fauce. 


Truffles and Morels good in Sauces and Soups. 


TAKE half an ounce of truffles and morels, let them be 
well wafhed in warm water to get the fand and dirt out, then 
fimmer them in two or three {poonfuls of water for a few mi- 
nutes, then put them with the liquor into the fauce. ‘They 
thicken both fauce and foup, and give it a fine flavour. 
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q flew Ox Palates. 


‘STEW them very tender ; which muft be done by. putting 
them into, cold water, and let them ftew very foftly ever a 
flow fire till they are tender, then take off the ‘two fkins, cut 
them in pieces, and put them either into, your made-difh or 
foup; and cock’s-combs and artichoke-bottoms, cut’ {mall, 
and put into the made-dith. Garnifh your difhes with lemene | 
fweet-breads ftewed, or white dithes, and fried, for brown ones, 
aad cut in n litele pieces. } 


\ 


To Ragoo a Leg of Milton. 


‘TAKE all the fkin and fat off, cut it very thin, the right 
way of the grain, then butter your ftew-pan, and fhake fome 
flour into it; flice half a lemon and half an onion, cut them 

_ yery {mall, a little bundle of {weet herbs, and a blade of mace. 
Put altogether with your meat into the pan, ftir it a minute or 
two, and then put in fix {poonfuls of gravy, and have ready an 
anchovy minced fmall; mix it with fome butter and flour, ftir 
it altogether for fix minutes, and then difh it up. 


> To make a Riven Fricafey. 


YOU muft take your rabbits or chickens, and fkin the rab- 
bits, but not the chickens, then cut them into fmall pieces, 
and rub them over with yolks of eggs. Have ready fome grated 
bread, 2 little beaten mace, and a little grated nutmeg mixt 


together, and then roll them in it: puta little butter intoa 


ftew-pan, and when it is melted put in your meat. Fry it of . 
_ a fine brown, and take care they do not ftick to the bottom of 
the pan; then pour the butter from them, and pour in halfa 
pint of brown gravy, a elafs of white wine, a few mufhrooms,, 
or two fpoonfuls of the pickle, a little fale (if wanted), and a 
piece of butter rolled in flour. When it is of a fine thicknefs. 
difh it up, and fend it to table. You may add a and 
wists & and’ cock’s-combs, 


To make a White Fricafeys 


TAKE two chickens, and cut them in fmall-pieces ; put 
_ them in warm water to draw out the blood, then put them 
into fome good veal broth; if no veal, broth, a little boiling 
Water, and flew them gently with a bundle of fweet,yherbs, 
and a blade of mace,. till they are tender; then take out the 
tweet PRRs add a little flour and sini boiled together, ta_ 
| thicken 
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thicken it a little, then add halfia pint of cream, and the yolk 
of an egg beat very fine; fome pickled mufhrooms: the beft 
way is to put fome frefh mufhrooms in at firft; if no frefh, then 
pickled; keep ftirring it till it boils up, then add the juice of 
half a lemon, ftir it well to keep it from curdling, then put it 
in your difh. Garnifh with lemon. 


- 


| To Sricafey Rabbits, Lamb, or Veal. , 
Obferve the direGtions given in the preceding article. 


| A fecond Way ta make a White Fricafey. 

YOU muft take two or three. rabbits, or chickens, fkin 
them, and lay them in warm water, and dry them with a 
clean cloth, Put them into a ftew-pan, with a blade or two 
of mace, a little black and white pepper, an onion, a little 
bundle of {weet herbs, and do but juft cover them with water: 
ftew them till they are tender, then with a fork take them 
out, ftrain the liquor, and put them into the pan again with 
half a pint of the liquor, and half a pint of cream, the yolks 
of two eggs beat well, half a nutmeg grated, a glafs of white 
wine, a little piece of butter rolled in flour, and a gill of | 
mufhrooms, keep ftirring all together, all the while one way, 
till it is fmooth and of a fine tnicknefs, and then dith it up. 
Add what you pleafe. ‘ 


A third Way of making a White Fricafey. 


TAKE three chickens, fkin them, cut them into fmall 
pieces, that is, every joint afunder; lay them in warm wa- 
ter for a quarter of an hour, take them out and dry them with 
a cloth, then put them into a ftew-pan with milk and water, 
and boil them tender ; take a pint of good cream, a quarter 
of a pound of butter, and ftir it till it is thick, then let it ftand 
till it is cool, and put to it a little beaten mace, half a nut- 
| meg grated, a little falt, and a few mufhrooms; ftir all toge- 
ther, then take the chickens out of the flew-pan, throw away 
what they are boiled in, clean the pan, and put in the chick- 
ens and fauce together; keep the pan fhaking round till they ~ 
are quite hot, and difh them up. Garnifh with lemon. 


To fricafey Rabbits, Lamb, Sweet-breads, or Tripe 


Do them the fame way. - : 
| : Sige ia OCR SL. 
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/Ansther Way to fricafey Tripe. etal 
TAKE a piece of double tripe, and cut it in pieces of 
about two inches; put them in a fauce-pan of water, with an 
onion and a bundle of fweet herbs; boil it till it is quite ten- 
der, then have ready a bifhemel made thus: take fome lean 
cham, cut it in’ thin pieces and put it in a ftew-pan, and fome 
veal, having firft cut off all the fat, put it over the ham; cut 
an onion in flices, fome carrot and turnip, a little thyme, 
cloves, and mace, and fome frefh mufhrooms chopped ; put a 
little milk at the bottom, and draw it gently ‘over the fire; 
be‘careful it does not fcorch ; then put in 4 quart of milk, and 
half a pint of cream, ftew it gently for an hour, thicken it 
with a little flour and milk, feafon it with falt, and a very little 
Kian-pepper bruifed fine, then frain it off through a tammy, 
put your tripe into it, tofs it up, and add fome force-meat 
balls, mufhrooms, and oyfters blanched; then put it into 
your difh, and garnifh with fried oyfters, or {weet-breads, or 
lemons, ip AN as 
ie To ragoo Hogs Feet and Ears. eth 
TAKE your ears out of the pickle they are foufed in, or’ 
boil them till they are tender, then cut them into little long 
thin bits, about two inches long, and about as thick as a 
quill; put them into your flew-pan with half a pint of good 
gravy, or as much as will cover them, a glafs of white wine, 
a good deal of muftard, a good piece of butter rolled in flour, 
and a little pepper and falt ; ftir all together till it is of a fine 
thicknefs, and then difh it up. The hogs feet muft nog¢*be 
ftewed but boiled tender, then flit them in two, and put the 
yolk of an egg over and crumbs of bread, and broil or fry them; 
put the ragoo of ears in the middle, and the feet round it, 
_ Note, they make a very pretty difh fried with butter and 
muflard, and a little good gravy, if you like it. Then only 
cut the feet and ears intwo. You may add half an onion, cut 
{mall. er : a Lor 
To fry Tripe. | : 
CUT your tripe in long pieces of about three inches wide, 
and all the breadth of the double; put it in fome. {mall-beer 
batter, or yolks of eggs; have a large pan of good fat, and 
fry it brown, then take it out and put it to drain; difh it up 
with plain butter ina cup, ©) * ae aa Rae 2 
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Tripe a la Kilkenny. 

_ ‘THIS isa favourite Irifh difh, and is done thus : take a piece 
of double tripe cut in fquare pieces, have twelve large onions 
peed and wafhed clean, cut them in two, and put them on ta 

oil in clean water till they are tender; then put in your tripe, 
and boil it ten minutes ; pour off almoft all the liquor, fhake a 
little flour.in, and put fome butter in, and a little fale and 
muftard ; fhake it all.over the fire till the butter is melted ; 
then put it in your difh, and fend jit to table as hot as poflible, 
_ Garnith with barberries or lemon! 


3 A Fricafey of Pigeons. ) 

TAKE eight pigeons new killed, cut them in fmall pieces, 
and put them in a ftew- pan with a pint of white wine and a pint 
of water. Seafon your pigeons with falt and pepper, a blade or 
two of mace, an onion, a bundle of fweet herbs, a good piece 
of butter juft rolled in a very little flour: cover it clofe, and 
let them ftew till there is juft enough for fauce, and then take 
out the onion and {weet-herbs, beat up the yolks of three egos, 
grate half a nutmeg in, and with your fpoon pufh the meat 
all to one fide of the. pan and the gravy to the other fide, and 
ftir in the eggs ; keep them ftirring for fear of turning tocurds, ~ 
and when the fauce is fine and thick fhake all together, and 
then put the meat into the difh, pour the fauce over it, and 
have ready fome flices of bacon toafted, and fried oyfters ; 
throw the oyfters all over, and lay the bacon round. Gar- 
nifh with lemon, 


A Fricafey of Lamb-ftones and Sweetbreads. 


HAVE ready fome lamb-ftones blanched, parboiled and 
fliced, and flour two or three fweetbreads ; if very thick, cut 
them in two; the yolks of fix hard eggs whole, a few pifta~ 
chio-nut kernels, and a few large oyfters: fry thefe all of 
- a fine brown, then pour out all the butter, and add a pint of 
drawn-gravy, the lamb-ftones, fome afparagus-tops about an 
inch long, fome grated nutmeg, a little pepper and falt, two 
fhalots fhred {mall, and a glafs of white-wine. Stew all thefe 
together for ten minutes, then add the yolks of three eggs’ 
_ beat very fine, with a little cream, anda little beaten mace; ftir 
all together till it is of a fine thicknefs, and then dith it up. 


Garnifh with Jemon, 


To 
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Ta: bafh a. Calf’s Head. 

« BOIL the head a enough, then take’ the be# half, and. 
with a fharp knife take it nicely from the bone, with the two 
eyes» Lay it ima little deep dith before a good fire, and take 
great care no afhes fall into it, and then hack it with a knife 
crofs and crofs': grate fome nutmeg all over, the yolks of twa 
eggs, a very little pepper and falt, a few fweet herbs, fome . 
crumbs of bread, anda little lemon peel, chopped very fine, 
bafte it with a little butter, then bafte it again; keep the dith 
turning that it may be all brown alike: cut the other half 
and tongue into little thin bits, and fet ona pint of drawn 
gravy in a fauce-panj a little bundle of fweet herbs, an onion, 
a little pepper and falt, a glafs of white-wine, and two fhalots ; 
boil all thefe together a few, minttes, then ftrain it through a 
fieve, and put it into a clean few-pan with the hath. Flour 
_the meat before you put it in, arid put in a few mufhrooms, a 

 fpoonful. of the pickle, two fpoonfuls of catchup, and a few 
truffles and morels;° ftir all thefe together for a few minutes, 
‘then beat up half the brains, and ftir into the ftew-pan, and a 
little piece of butter rolled-in four. Take the other half of the 
brains, and beat them up with a little lemon-peel cut fine, a 
little nutmeg grateds a little beaten mace; alittle thyme‘ fhred 
fmall,.a little parfley, the yolk of an egg, and have fome good 
dripping boiling in a ftew-pan; then fry the brains jn Jittle 
cakes, about as big as'a crown-piece, Fry about twenty oyfters 
dipped in the yolk of an egg, toaft fome flices of bacon, fry a 
few force-meat balls, and have ready a hot dith; if pewter, 
over a few clear coals; if china, over a pan of hot water. Pour 
in your hafh, then lay in your toafted head, throw the force-. 
meat balls: over the hafh, and garnith the dith with fried oy- 
fters, the fried brains, and lemon; throw the reft over the hafh, © 


Jay the bacon round the difh, and fend it to table. 


| Yo hafh a Calf’s Head white. es 

_ TAKE a pint of white gravy, a large wine: glafs of. white 
wine, a little beatem, mace, alittle nutmeg, and: a little falt; 
throw into your hafh a few muthrooms, a few truffles and mo- 
rels firft parboiled,. a few artichoke bottoms, and afparagus 
tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half apintof creamy and one fpednful 
of mufhroom catchup; ftir it all together very carefully till it 
is of a fine thicknefs; then pour it into your difh, and lay the 
ether half of the head, as before mentioned, in the middle, and 
ie garnish, 


\ 
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garnith ds before dire&ted, with fried oyfters, brains, lemon, 
and force-meat balls fried. ; f 


To bake a Calf’s Head. ee 

TAKE the head, pick it and wath it very clean; take an 
earthen difh lange enough to lay the head on, rub a little piece 
of butter_all over the difh, then lay fome long iron: fkewers 
acrofs the top of the difh, and lay the head on them; fkewer 
up the meat in the middle that it do not lie on the difh, then 
grate fome nutmeg all over it, a few fweet herbs fhred fmall, 
fome crumbs of bread, a little lemon-peel cut fine, and then 
flour it all over: ftick pieces of butter in the eyes and all over 
the head, and flour it again. Let it be well baked, and of a 
fine brown ; you may throw a little pepper and falt over. it, 
and put into the difh a piece of beef cut fmall, a bundle of 
fweet herbs, an onion, fome whole pepper, a blade of mace, 
two cloves, a pint of water, and boil the brains with fome 
fage. When the head is enough, lay it on a difh, and fet it 
to the fire to keep warm, then ftir all together in the dith, 
-and boil it in a fauce-pan; ftrain it off, put it into the fauce- 
pan again, add a piece of butter rolled in flour, and the fage 
in the brains chopped fine, a fpoonful of catchup, and two. 
{poonfuls of red-wine; boil them together, take the brains, 
beat. them well, and mix them with the fauce: pour it into 
the difh, and fend it to. table. You muift bake the tongue with 
the head, and do not cut it out. It will lie the handfomer 
in the difh. | | 


To bake a Sheep’s Head. 
Do it the fame way, and it eats very well. 


. Lo drefs a Lamb’s Head. 

BOIL the head and pluck tender, but do not let the livér 
be too much done. “Take the head up, hack it crofs and crofs 
with a knife, grate fome nutmeg over it, and lay it in adifh, — 
before a good fire; then grate fome crumbs of bread, fome 
{weet herbs rubbed, a little lemon-peel chopped fine, avery | 
little pepper and talt, and bafte it with a little butter: then _ 
throw.a little flour over it, and juft as it is done do the fame, 
bafte it and drudge ic. Take half the liver, the lights, the 
heart and tongue, chop them very fmall, with fix or eight 
fpoonfuls of gravy or water; firft thuke fome flour over the 
meat, and ftir it together, then put in. the gravy or water, a 
_ good piece of butter rolled: in-a little flour, a little pepper ~ 
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falt, and what runs from the head in the difh; fimmer all 
together a few minutes, and add. half a fpoonful of vinegar, 
pour it into your dith, lay the head in the middle of the © 
mince-meat, have ready the other half of the iiver cut thin, 
with fome a: ices of bacon broiled, and lay round the head, 
Garnith the difh with lemon, and fend it to table, 


To rageo a Neck of Veal. 


CUT a neck of veal into fteaks, flatten them with a rollinge 
‘pin, feafon them with falt, pepper, cloves, and mace, lard 
them with bacon, lemon-peel, and thyme, dip them in the 
yolks of eggs, make a fheet of ftrong cap- paper up at the four 
corners in the form of a dripping- pan 5. pin up the corners, 
butter. the paper and alfo the gridiron, and (et it over a fire of 
charcoal ; put in your meat, let it do leifurely, keep it batt. 
ing and turing to keep in the gravy ; and when itis enough 
have ready half a pint of ftrong gravy, feafon it high, put in 
mufhrooms and pickles, force-meat balls dipped in the yolks 
of eggs, oylters ftewed and fried, \to lay round and at the top 
of your dith, and then ferve it up. If for a brown ragoo, put 
jn red-wine. If for a white one, put in white-wine, with the 
es of eggs beat up with two or three fpoonfuls of cream. 


To ragoo a Breaft of Veal. 


“TAKE your breaft of veal, put it into a large ftew-pan, 
put in a bundle of fweet-herbs, an onion, fome black and 
white pepper, a on or two of mace, two or three cloves, a 
very little piece of lemon-peel, and juft cover it with water: 
- when it Is falas take it up, bone it, put in the bones, boil 

it up till the gravy is very good, then ftrain it off, and if you 
have alittle rich beef gravy, add a quarter of a pint, put in — 
half an ounce of truffles and morels, a fpoonful or two of 
catchup, two or three fpoonfuls of white-wine, and let them 
all boil togéther: inthe mean time flour the veal, and fry it 
in butter till it is of a fine brown, then drain out ae the but- 
‘ter, and pour the gravy you are boiling to the veal, with a few 
mufhrooms: boil ajl together tll the “fauce is rich and thick, 
and cut the fweetbread into four. A few force-meat balls are 
properin it, Lay the veal in the difh, and pour the fauce all 
over it. Garnifh with lemon. 

Or thus: half roafta breaft of veal, then cut it in {quare 
pieces 5 put it into a ftew-pan, with half a pint of gravy, a pint 
of water, a bundle of fweet herbs, an onion ftuck with cloves — 
a little mace, and ftew it till it is tender; then take it 


| GEE, and: Eu out all the bones, ftrain the gravy through 3 
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fieve, then put it into the ftew-pan again, with a fpoonful of 
muftard, fome truffles and morels, a {weet-bread cut in pieces, 
one artichoke bottom, about twenty-force-meat balls, fome 
butter rolled in flour, enough to thicken it; boil it up till it is of 
a proper thicknefs;, feafon it with. pepper and falt, then put ink 
your veal, ftew it for five minutes, add the juice of half a le- 
mon, then put your meat into thé difh, the ragoo all over ite,’ 
Garnifh with lemon and beet-root. 


Another way to ragoo a breaft of Veal. 

‘YOU may bone it nicely, flour it, and fry it of a fine 
brown, then pour the fat out of the pan, and the ingredients 
as above, with the bones; when enough, take it out, and 
ftrain the liquor, then put in your meat again, with the in- 
gredients, as before directed. | 

A Breaft of Veal in Hodge-podge. 

TAKE a breaft of veal, cut the brifkit into little pieces, 
and every bone afunder, then flour it, and put half a pound of 
good butter into a ftew-pan; when it is hot, throw in the 
veal, fry it all over of a fine light, brown, and then have ready 
a tea-kettle of water boiling; pour it in the flew-pan, fill it 
up and ftir it round, throw in a pint, of green peas, a fine let~ 
tuce whole, clean wafhed, two or three blades of mace, a 
little whole pepper tied in a muflin rag, a little bundle of 
fweet herbs, a {mall onion ftuck with a few cloves, and a little 
falt. Cover it clofe, and let it ftew an hour, or till it is boil- 
ed to your palate, if you would have foup made of it; if you 
would only have fauce to eat with the veal, you muft few it 
till there is juft as much as you would have for fauce, and 
feafon it with falt to your palate; take out the onion, fweet 
herbs, and fpice, and pour it all together into your difh, It 
is a fine difh. Ifyou have no peas, pare three or four cucum- 
bers, fcoop out the pulp, and cut it into little pieces, and take 
four or five heads of cellery, clean wafhed, and cut the white 
part fmall ; when you have no lettuces, take the little hearts 
of favoys, or the little young fprouts that grow on the old cab- 
bage-ftalks, about as big as the top of your thumb.. bal 
“Note, if you would make a very fine dith of it, fill the in- 
fide of your lettuce with force-meat, and tie the top clofe with _ 
a thread; ftew ittill there is but juft enough for fauce; fet the 
lettuce in the middle, and the veal round, and pour the fauce 
all over it. Garnifh your difh with rafped bread, made into 
ficures with your fingers. This is the cheapeft way of drefling 
a breaft of veal to be good, and ferve a number of people. — 
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Zo collar a Breaft of Veal, 


TAKE a very fharp knife, and nicely take out all the 
bones, but take great care you do not cut the meat through ; 
pick all the fat and meat off the bones, than grate fome nut- 
meg all over the infide of the veal, a very little beaten mace, 
a little pepper and falt, a few fweet herbs fhred fmall, fome 
parfley, a little lemon-peel fhred fmall, a few crumbs of bread, 
and the bits of fat picked off the bones; roll it up tight, ftick 
one fkewer in to hold it together, but.do it clever, that it 
flands upright in the difh: .tie a pack-thread acrofs it: to hold 
it together, {pit it, then roll the caul all round it, and roaft 
it, An hour and a quarter will do it. When it has been 
- about an hour at the fire, take off the caul, drudge it with 
flour, bafte it well with frefh butter, and let it be of a fine 
brown, For fauce take two pennyworth of gravy beef, cut 
it and hack it well, then flour it, fry it a little brown, then 
pour into your ftew-pan fome boiling water, ftir it well toge- - 
ther, then fill your pan two parts full of water; put in an 
onion, a bundle of fweet herbs, a little cruft of bread toafted, 
two or three blades of mace, four cloves, fome whole pepper, ' 
and the bones of the veal. Cover it clofe, and let it few till 
it is quite rich and thick; then ftrain it, boil it up with fome 
truffles and morels, a few mufhrooms, a fpoonful of catchup, — 
two or three bottoms of artichokes, if you have them; :adda 
little fale, juft enough to feafon the gravy, take the pack- 
thread off the veal, and fet it upright in the difh; cut.the 
f{weetbread into four, and broil it of a fine brown, with a few 
force-meat balls fried ; lay thefe round the difh, and pour in 
the fauce. Garnifh the dith with lemon, and fend it to’table; 


To collar a Breaft of Mutton. 


DO_ it the fame way, and it cats very well. But you muft | 
take off the fkin, } 3 | 
| Another good way to drefs a Breaft of Mutton. 
COLLAR it as before; roaft it, and bafte it with half a 
pint of red-wine, and when that is all foaked in, bafte it well 
with butter, have a little good gravy, fet the mutton upright 
in the difh, pour in the gravy, have fweet fauce as for venifon, . 
and fend it to table. Do not garnith the dith, but be fare to 
take the {kin off the mutton. 5 ae ae 
| The infide of a furloin of beef is very good done this way. 
If you do not like the wine, a quart of milk, anda quarter 
of a pound of butter, put into the dripping-pan, does full as 
well to bafte it, = : } | | 
5 ak aan f 
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To farce a Leg of Lamb, 


WITH a fharp knife carefully take out all the meat, and 
leave the fkin whole and the fat on it, make the lean you cue 
out into force-meat thus: to two pounds of meat add two 
pounds of beef-fuet cut fine, and beat in a marble mortar till 
it is very fine, and take away all the {kin of the meat and fuet, 
then mix it with four {poonfuls of grated bread, eight or ten’ 
cloves, five or fix large blades of mace dried and beat fine, 
half a large nutmeg’ grated, a little pepper and falt, a little le. 
mon-peel cut fine, a very little thyme, fome pariley, and four 
éges; mix all together, put it into the fkin again juft as it 
was,.in the fame fhape, few it up, roaft it, bafte ic with bute 
ter, cut the loin into fteaks and fry it nicely, Jay the leg in the 
difi and the loin round it, with ftewed cauliflower (as in page 
17) all round upon the loin: pour a pint of good gravy into 
the difh, and fend it to table. If you do not like the cauli- 
flower, it may ’be omitted. aah 4 


To boil a Leg of Lamb. 


LET the leg be boiled very white. An hour will do it. 
Cut the loin into fteaks, dip them into a few crumbs of bread 
and egg, fry them nice and brown, boil a good deal of {pi- , 
__ mach, and lay in the difh; put the leg in the middle, Jay the 
loin round it, cut an orange in four and garnifh the difh, and 
have butter in a cup. Some love the {pinach boiled, then 
drained, put into a fauce-pan with a good piece of butter, 
and. ftewed. : 


G 


To force a large Fowl. ‘ 

CUT the fkin down the back, and carefully flit it up fo as 
to take out a)! the meat, mix it with one pound of beef-fuet, 
cut it fmall, and beat them together in a marble mortar: take 
a pint of large oyfters cut fmall, two anchovies cut fmall, one 
fhalot cut fine, a few fweet herbs, a little pepper, a little 
nutmeg grated, and the yolks of four eggs; mix all together 
and lay this on the bones, draw over the fkin, and few up the 
back, put the fow! into a bladder, boil it an hour and a quare 
ter, flew fome oyfters in good gravy, thickened with a piece of 
butter rolled in flour; take the fowl out of the bladder, lay it 
in ‘your difh, and pour the fauce over it: Garnith with le- 
BODIES ie iy sibs iy i ae 

. It eats much better roafted with the fame fauce. - 
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. To roaft a Turkey the genteel way, 

FIRST cut it down the back, and with a fharp pen-knifé 
bone it, then make your force-meat thus: take a large fowl, 
or a pound of veal, as much grated bread, half a pound of 
fuet cut and beat very fine, a little beaten mace, two cloves, 
half a nutmeg grated, about a large tea-fpoonful of lemon- 
peel, and the yolks of two eggs; mix all together, with a 
little pepper and falt, fill up the places where the bones camé 
out, and fill the body, that it may look juft as it did before, 
few up the back, and roaft it. You may have oyfter-fauce, 
cellery-fauce, or juft as you pleafe; put good gravy in the 
‘difh, and garnifh with lemon, is as good as any thing, Be 
fure to leave the pinions on. © - | 


To few a Turkey, or Fowl. | 

FIRST let your pot be very clean, lay four clean fkewers 
at the bottom, lay your turkey or fowl upon them, put in a 
quart of gravy, take a bunch of cellery, cut it fmall, and wath. 
it very clean, put it into your pot, with two or three blades 
of mace, let it ftew foftly till there is juft enough for fauce, 
then add a good piece of butter rolled in flour, two fpoonfuls 
of red wine, two of catchup, and juft as much pepper and © 
falt as will feafon it; lay your fowl! or turkeyin the difh, pour. 
the fauce over it, and fend it to table. If the fowl or turkey 
is enough before the fauce, take it up, and keep it up till the 
fauce is boiled enough, then put it in, let it boil a minute or 
two, and difh it up. oy 


To flew a Knuckle of V Cal. 


BE fare let the pot or fauce-pan be very clean, lay at the: 
bottom four clean wooden {kewers, wafh and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace, a little whole pepper, a little piece of thyme, a fmall 
_ onion, a cruft of bread, and two quarts of water. Cover it 
down clofe, make it boil, then only let it fimmer for two 
hours, and when it is enough take it up, lay it in a difh, and 
ftrain the broth over it. . an 


. _ Another way to flew a Knuckle of Veal. 
CLEAN it as before dire&ted, and boil it till there is jut 
enough for fauce, add one fpoonful of catchup, one of’ red 


wine, ; 


é 
\ 
~ 
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wine, and one.of walnut-pickle, fome trufles and morels, or 
fome dried mufhroome cut fmall; boil it all together, take up 
the knuckle, lay it in a dif, pour the fauce over it, and fend. 

Note, it eats very well done as the turkey, before direfted. 
ius 5 ragoo a Piece of Beef. ; " 
TAKE 2 large piece of the flank, which has fat at the top; 


cut fquare, or any piece that is all meat, and has fat at the top, 


but no bones. The rump does well. Cut all nicely off the 
bone (which makes fine foup); then take a large ftew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pah, then pour in 
as much gravy as will cover it, made thus: take about a pound 
of coarfe beef, a little piece of veal cut {mall, a bundle of (weet 
herbs, an onion, fomne whole black peppér and white pepper, 
two or three large blades of mace, four or five cloves, a piece of 
carrot, a little piece of baton, fteeped in vinegar a little while, 
a cruft of bread toatted brown; put to this a quart of white 
wine, and let it boil till half is wafted. While this is making, 
pour a quart of boiling water into the ftew-pan, cover it clofe, 
and let it be ftewing foftly ; when the gravy is done, ftrain it, 
pour it into the pan where the beef is, take an ounce of truffles 
and morels cut fmall, fome frefh or dried mufhrooms cut {mall, 
two {poonfuls of catchup, and cover it clofe. Let all this ftew 
till the fauce is rich and thick; then have ready fome arti- 
choke bottoms cut into fouf, and a few pickled mufhrooms; 
give them a boil or two, and when your meat is tender, and — 
your fauce quite rich, lay the meat into a difh and pour the 
fauce over it. You may add a fweetbread cut in -fix pieces, a 
palate ftewed tender cut into little pieces, fomé céck’s-combs, 
and a few force-meat balls. Thefe are a great addition, but it 
will be good without. - ; aN ae | 

* Note, fo: variety, when the beef is ready, and the gravy put 
to it, add a large bunch of celety,.cut fmall and wafhed clear, 
two {poonfuls of catchup, and a glafs of red wine. Omit all 
the other ingredients. When the meat and celery are tender; 


_ and the fauce rich and good, ferve it up. It is alfo very good 


this way: take fix large cucumbers, fcoop out the feeds, pare 


_ thém, cut them into flices, and do them juft as you do the 


celery. 

coches aad Beef Tremblongue. ey rkunata 
* TAKE the fat end of a brifcuit of beef, and tie it up clofe 
with pack-thread ; put itina pot of water, and boil it fix hours 


a 


/ 


34 THE ART OF COOKERY » © 


very gently; feafon the water with a little falt, a handful of 
all-{pice, two onions, two turnips, anda carrot; in the mean. 
while put'a piece of butter in-a ftew-pan and melt it,. then put’ 
in two fpoonfuls of flour,.and ftir it till-it is {mooth ;. put in a: 
_ quart of gravy, a f{poonful of catchup; the fame of browning,. 
a gill of white wine, carrots and turnips, and cut the fame as- 
for harrico of mutton ;. ftew them gently till the roots. are ten- | 
der, feafon with pepper-and falt,. flim all the fat clean off, put: 
the beef in the difh,. and pour the fauce all over. Garnifls- 
with pickle of any fort ; of make a fauce thus: chop a handful: 
of parfley, one onion, four pickled cucumbers, one walnut,.and: 
a gill of capers ;.put them in a pint of good gravy,and thicken: 
it with a little butter rolled'in flour, and feafon it with pepper 
and falt;.boil:it up for ten minutes,.and then put over the ~ 
beef; or you: may put the beef ina difh, and put-greens and. 
Carrotsround it. ; 


To. force the Infide of a Sirloin of Beef. me 

TAKE a tharp knife, and carefully lift up the fat of the in-- 
fide, take out all the mez< clofe to the bone, chop it fmall,. 
_ take a pound. of fuet and chop fine, about as many crumbs of 
bread,. a little thyme and-lemon-peel, alittle pepper and falt,. 
half a nutmeg grated,. and two fhalots chopped’ fine ;. mix and - 
beat all very fine in a marble mortar,. with a glafs-of-red wine,, 
then put it- into the fame place, cover it with the fkin and fat,. 
fkewer it down with fine fkewers, and cover it with paper. Do- 
not take the paper-off till the meat is on the difh. Take a. 
quarter of a pint of red wine,.two fhalots fhred fmall,. boil: — 
~them,,and pour into the difh, with the gravy whieh comes out: 
of the meat;,it cats well: Spit your’meat before you take out: 
the infide.. ; | PUA ale ei 
Another way to force a: Sirloin. ; 

WHEN it is quite roafted, take it up, and lay it in the diffe 
with the infide uppermoft ;. with a fharp knife lift up the fkin,, 
hack and cut the infide very fine, fhake a little pepper and fale: 
over it,. with two fhalots,.cover it with the {Rin, and fend it to- 
table. You mayadd red wine or vinegar, juft as you like.- 


Sirloin. of Beef en. Epigram. 

ROAST a-firloin of beef, take it off the fpit,.then-raife the: 
fkin carefully off, and cut the lean part of the beef out,. but: 
obferve not to cut near the ends or fides ;. hafh the meat-in the: 
following manner: cut it in pieces about as big as a crowm: — 
piece, put half a pint.of gravy.into-atols-pan, an ee 
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fire, two {poonfuls of catchup, fome pepper and falt, fix frnall | 


pickled cucumbers cut in thin flices, and the gravy that comes 
from the beef, a little butter rolled in flour, put the meat in, 
and tofs it up for five minutes, put it on the firloin, and then put 
the {kin over, and fend it to'table. Garnifi with horfe-radith. 
You may do the infide inftead of the outfide if you pleafe. 
To force the Infide of a Rump of Beef. 

YOU may do it juft in the fame manner, only lift up the 
outfide fkin, take the middle of the meat, and ‘do as before di- 
rected. put it into the fame place, and with fine fkewets put it 
down clofe: : . 

3! A role Rimp of Beef. 
_ CUT the meat all off the bone whole, flit thé infide down 
from top to bottom, but not ‘through the fkin, {pread it open ; 
take the flefh of two fowls and beef-fuet, an equal quantity, 
and as much cold boiled ham, if you have it; a little pepper, 
an anchovy, a nutmeg grated, a little thyme,\a good deal of 
parfley, a few mufhrooms, and chop them all together, beat 
them in a mortar, with a half-pint bafon full of crumbs of 
bread 5 mix all thefe together, with four yolks of eggs, lay it 
Into the meat, cover it up, and roll it round, ftick one fkewer 
in, and-tie it with a pack-thread crofs and crofs to hold it to- 
gether ; take a pot or large fauce-pan that will juft hold it, lay 
a layer of bacon and a layer of beef cut in thin flices, ‘a piece 
of carrot, fome whole pepper, mace, fweet herbs, and a large 
onion ; lay the rolled beef on it; juft put water enough to cover 
the top of the beef; cover it clofe, and let it flew very foftly 
on a flow fire for eight or ten hours, but not too faft. When 
you find the beef tender, which you will know by running a 
fkewer into the meat, then take it up, cover it up hot, boil 
the gravy till ic is good, then ftrain it off, and add fome mufh- 
rooms chopped, fome-truffles and morels cut fmall, two f{poon- 
fuls of red or white wine, the yolks of twoeggs, and a piece of 
butter rolled in flour; boil it together, fet the meat before the 


“fire, bafte it with butter, and throw crumbs of bread-all over 


_ it: when the fauce is enough, lay the meat into the difh, and 
pour the fauce over it. ‘Take care the eggs do not curdle; or 
you may omit the eggs. 


. To boil a ‘Rump of Beef the French fapion. | 
« TAKE a rump of beef, boil it half an ‘hour, take it up, lay 


“it into a large deep pewter difh or ftew-pan, cut three or four 
» Bet D2 gales 


~ 
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pafhes in it all along the fide, rub the gafhes with pepper and 
falt; and pour into the difh a pint of red wine, as much hot. 
water, two or three large onions,cut fmall, the hearts of eight 
or ten lettuces cut, fmall, and a good piece’ of butter.rolled in | 
a little flour ; lay the flefhy part of the meat downwards, cover — - 
it clofe, let it few two hours and a half over a charcoal fire, or 
avery flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may lie’ as flat as it can‘in the dith. 
Ween it is enough, ‘take the beef, lay it in the difh, and pour 
the fauce over it. 
_« Note, when you do it in a pewter difh, it is beft done over 


"a chaffing-difh of hot coals, with a bit or two of charcoal to 


keep it alive. . , + ih 
pee sy Beef Efcarlot. 

TAKE a brifcuit of beef, half a pound of coarfe fugar, two 
ounces of bay-falt, one ounce of faltpetre, a pound of common 
falt; mix all together, and rub the beef; lay it in an earthen 

pan, and turn itevery day. It may lie a fortnight in the pickle; 
then boil it, and ferve it up either. with favoys, cabbage, or 
greens, or peas-pudding, 

_ Note, it eats much finer cold, cut into flices, and fent to 
table. : 


Beef a la Daub. bi 


_ TAKE arump, and bone it, or a part of the leg-of-mut- 
tori-piece, or a piece of the buttock; cut fome fat bacon as — 
long as the beef is thick, and about a quarter of an inch fquare ; 
take eight cloves, four blades’ of mace, a little all-fpice, and 
half a nutmeg beat very fine; chop a good handful of parfley 
fine, fome fweet herbs of all forts chopped fine, and fome pep- 
per and falt; roll the bacon in thefe, and then take a large 
larding-pin, or a {mall bladed knife, and put the bacon through 
and through the beef with the larding-pin or knife ; when that 
is done, put it in a ftew-pan, with brown gravy enough to 
cover it. Chop three blades of ‘garlic very fine, and put in 
fome frefh mufhrooms or champignons, two large onions, and 
a carrot: ftew it gently for fix hours; then take the meat out, 
ftrain off the gravy, and fkim all the fat off. Put your meat 
and gravy into the pan again; put-a gill of white wine into the | 
gravy, and if it wants feafoning, feafon with pepper and falt 5 
ftew them gently for half an hour; add fome artichoke-bot- 
toms, truffies and morels, oyfters, and a fpoonful of vinegars 
- Put the meat in a foup-difh, and the fauce over it 3 or you may 
put turnips cut in round pieces; and carrots cut round, fome 
i {mall . 
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fmall onions, and thicken the fautee o> elvert" put the meat in, 
and ftew it gently for half.an hour with a gill of white wine.’ 
Some like favoys or cabbage ftewed and put into the fauce, 


To, make Beef Alamode. | | ine 


TAKE a fmall buttock, or leg-of-mutton-piece of beef, or 
a clod, or a piece of buttock of beef, alfo two dozen of cloves,’ 
as much mace, and half an ounce of all-fpice beat fine; chop 
a large handful of parfley, and all forts of fweet herbs fine (cut 
fat bacon as for beef a la Daub, and put it into the fpice, &c. 
and into the beef the fame); put it into a pot, and cover it 
with water; chop four large onions very fine, and fix cloves of 
garlic, fix bay-leaves, and a handful-of champignons, or frefh 
mufhrooms; put all into the pot with a pint of porter or ale, 
and half a pint of red wine; put in fome pepper and falt, fome 
Cayenne pepper, a {poonful of vinegar, ftrew three handfuls of 
bread rafpings, fifted fine, over all; cover the pot clofe, and 
. ftew it for fix hours, or according to the fize of the piece; if 

,a large piece eight hours, then take the beef out, ‘and put it in 
a deep difh, and keep it hot over fome boiling water; ftrain 
the gravy through a fieve, and pick out the champignons or 
mufhrooms; fkim all. the fat-off clean, put it into your pot 
again, and give it a boil up; if not feafoned enough, feafon it 
to your liking; then put the gravy over your, beef, and fend'it 
to table hot; or you may cut it in flices if you like it beft, or 
put it to get cold, and cut it in flices with the gravy over it; 
for when the gravy is cald, it will be in a ftrong jelly. 


a Beef Alamade in Pieces. } 

YOU muft take a buttock of beef, cut it into two-pound 
pieces, lard them with bacon, fry them brown, put them into 
a pot that will juft hold them, put in two quarts of broth or 
gravy, a few {weet herbs, an onion, fome miace, cloves, nut- 
meg, pepper and falt; when that is done, ‘cover it clofe, and 
ftew it till it is tender, fkim off all the fat, lay the meat in the | 
difh, and ftrain the fauce over it. You may ferve it up hot or 
cold, , ee . ) 

Beef Olives. ki 
TAKE a.rump of beef, cut it into fteaks of half an inch 
thick, cut them as fquare as you can, and about ten inches 
_ long, cut a piece of fat bacon as wide as the beef, and about 
three parts as long, put fome yolk of an egg on the beef, put 
_ the bacon on it, and the yolk of an egg on the bacon, and 
as Sey OY | fome 
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fome good favory force-meat on that, fome yolk of anegg on 
the force-meat, then roll them up and tie them round with a 
‘fring in two places; put fome yolk of an egg on them and 
fome crumbs of bread, then fry them brown in a large pan of 
good beef-dripping ; take them out and put them to drain 5 
take fome butter and put into a ftew-pan, melt it, and put in 
- a fpoonful of flour, ftir it well till itis fmooth; then put a pint: 
_ of good gravy in, and a gill of white wine, ppt in the olives 
and ftew them for an hour ; add fome mufhrooms, truffles and 
morels,. force-meat balls and fweet breads cut in {mali fquare 
pieces, fome ox-palates; feafon with pepper and. falt, and. - 
fqueeze the juice of half a lemon; tofs them up. Be careful 
to ikim ail the fat off, then put them in your difh, Garnifh 
with beet-root and lemon, | ~ | 


: Veal Olives. | | 
CUT them out of a leg of veal, and do them the fame ag 
beef olives, with the fame fauce and garnifh. _ | fy aan 
Or thus: cut fome flices of a leg of veal, about three inches 
long, and two broad, cut them thin, fpread them on the table, 


and hack them with the back of a knife; put fome yolk of egg 


over them, and fome favory force-meat on the egy as thick as 
the veal, then fome yolk of egg over it; roll them up tight, and 
tie them with a fring ; rub them all over with yolk of egg, and 
ftrew bread crumbs over them; have ready a pan of boiling 
fat; fry them of a gold colour, put them before the fire to 
drain. Haye ready the following ragoo: put about two ounces 
of butter in your ftew-pan, and melt it, put a {poonful of flour, 
and ftir it about till it is fmall; puta pint of gravy, a glafs of 
white wine, fome pepper and falt, a little cloves and mace; a 
little ham or lean bacon cut fine, two fhalots cut fine, and half 
a lemon, ftew them gently for ten minutes, ftrain it through a 
fieve, {kim off the fat, then put it inte your pan again, add a 
{weetbread cut in pieces, artichoke-bottoms.cut in pieces, fome 
force-meat balls, a few truffles and morels, and mufhrooms, a | 
{poonful of catchup, give them a boil up; put your olives in 
the difh, and pour the ragoo over them, Garnith with lemon, 


Beef Collops, 
TAKE fome rump fteaks, or any tender piece, cut like 
_ Scotch collops, only larger, hack them a little with a knife, 
- and flour them ; put a little butter in a ftew-pan, and melt it, 
then put in your collops, and fry them quick for about two 
yauinutes ; put in a pint of gravy, a little butter rolled in flour 5 
| : es ee feafon 


\.- ~ 


~ 
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- feafom with pepper and falt; cut four pickled cucumbers in 


‘thin flices, half a walnut, and a few capers, a little onion 

thred very fine; ftew them five minutes, then put them into 

a hot difh, and fend them to table. You may put half a 

glafs ef, white wine into it. \ | : 
| To fiew Beef- Stedks. 

TAKE ump fteaks, pepper and falt them, lay them ina 

‘{tew-pan, pour in half a pint of water, a blade or two of mace, 


twoor three cloves, a little bundle of {weet herbs, an ancho- ~ 
“wy, a piece of butter rolled in flour, a glafs of white wine, 


-and an onion; cover them clofe, and let them ftew foftly till 


they are tender; then take out the fteaks, flour them, fry them 
in frefh butter, and pour away all the fat, ftrain the fauce 
-they were ftewed in, and pour into the pan ; tofs it all up to- 
gether till the fauce is quite -hot and thick. If you adda 
quarter of a pint of oyfters, it will make it the better, Lay 
-the fteaks into the difh, and pour the fauce over-them, Gar- 
snifh with any pickle you like. | i he Ti 
/ 
«La fry Beef-Steaks. it 

- TAKE rump ‘fteaks, pepper and falt them, fry ‘then in-a 
‘Jittle butter very quick and brown; take them out and put 
‘them intoa difh, pour the fat out of the frying-pan, and then 
‘take half a-pint of hot gravy; if no gravy, half-a pint of hot 
water, and put into the pan, and alittle butter rolled in flour, 
a little pepper and falt, and two or three fhalots chopped fine ; 
-boil them up in your pan for two minutes, then put it over the 
dteaks, and fend them to table. 


A fecond way to fry Beef-Steaks. 

CUT the lean by itfelf, and beat them well with the back of 
aknife, fry them in juft as much butter as will moiften the 
‘pan, pour out the.gravy as it runs out of the meat, turn them 
often, do them over a gentle fire, then fry the fat by itlelf 


and lay upon the meat, and put to the gravy a glafs of red wine, 


» 'h 


half an anchovy, a little nutmeg, a little beaten pepper, and a 
fhalot cut {mall ; give it two or three little boils, fealon it with 


-falt to. your.palate, pour it over the fteaks, and fend them to 


table. . 
af pretty Side-Difh of Beef. 
ROAST a tender piece of beef, lay fat bacon a'] over if, 


vand roll it in paper, bafte it, and when it is roafted cat about A 


ID 4 | | two 
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fiw pounds in itia Hiiees? Jay them in a ftew- pan, awd hee fiz 
Jarge cucumbers, peel them, and chop them: fmall, lay over 
them a little pepper and falt, and ftew them in butter for about. 
ten minutes,’ then drain out’ the butter, and fhake fome flour 
over them; tofs them up, pour im half a’ pint of gravy, let — 
them few till te: are thick, and dith them up 


To drefs a Fillet of Beef. 


By boys is the infide of a firloin. You mutt carefully cut it tf 
qut@from the bone, grate fome nutmeg overit, a few crumbs 
‘of bread, a little pepper and falt, a little Meh oHE peel, a little 
thyme, fome parfley fhred fmall, and roll ‘it up tight; tie it 
with a packthread, roaft it, ay a quart of milk anda quarter 
of a pound of butter into the dripping pan, and batte it’; 5 when | 
it is enough take it up, untie it, leave a little fkewer in it to 
hold it together, have a little good gravy in the dith, and fome _ 
{weet fauce in a cup. You may bafte it with red wine and 
butter, “if you like it better ; or it will do very well with be 
ter Bia fe 


Beef- Steaks rolled. 


TAKE three or four. beef-fteaks, flat them witha cleaver, 
and make a force-meat thus: take a pound of veal.beat fie in 
“a mortar, the flefh of a large fowl cut {mall, half a pound of 
‘cold ham chopped fmall, the kidney-fat ofa Join of veal chop- | 
ped {mall, a fweetbread cut in little pieces, an ounce of truffles 
and piorels firft ftewed and then cut {mall, fame parfley, the 
yolks of four eggs, a nutmeg grated, a very little thyme, a 
little lemon-peel cut fie, a little pepper and falt, and half a 
pint of cream: mix /all together, lay it on your fteaks, roll ' 
them up firm, of a good fize, and puta little fkewer into them, 
“put them into the, “ftew-pan, and fry them of a nice brown; _ 
then pour all the fat quite out, and put in a pint of good fried 
gtavy (as in pagé 19.), put one fpoonful of catchup, two 


ipoonfuls of red wine, a few mufhrooms, and let them flew, 
for half an hous, Take up the fleaks, cut them in two, lay é 


_ the cut fide upg jermott,” and pour the fauce over it, “Garnith : 
with lemon. . | 

Note, before you put the force-meat into the beef,’ you are 
to es it all together over a flow fire for eight or ten minutes, | 


To fre a Ris Of Pech. . : 
HAVING boiled it till it is little more than half enough, . 


take it: UP, a ata off hd fia mace fale, pepper; beaten 
‘ied es 
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| face, g erated | nutmeg, a handfal of parfley, a little i baie 

winter- favarys {weet marjoram, all .chopped fine and mixed, 
and ftuff them in great,holes in the fat.and lean, the reft fpread 
over it, with the yolks of two eggs; fave the gravy that runs 


out, put to.it a»pint of claret,;;and:put the meat in.a deep pan, — 
pour the liquor in, cover it clofe, and let it bake two hours, 
then put it into the difh, ftrain the liquor through a fieve, and 
kim off the fat very clean, then, Labia it over the meat, and 
fend it to table, : . 


| Another way to flew a Rump of Beef 


YOU muft cut the meat off the bone, lay it in your ftews 
pan, cover it -with half gravy and half water, put in a fpoon- 
ful of whole: pepper, two onions, .a bundle of fweet herbs, fome 


falt, and a: pint of red. wine; cover it clofe, fet ic over a ftove 


or fame fire for four hours, fhaking it fometimes, and turning 
it four or five times ; keep it itirring till dinner is ready : take 
ten or twelve turnips, cut them into flices the broad way,’ then 
cut them into four, flour.them, and. fry them brown in beef. 
dripping. Be fure to let your dripping boil before you put 
them in; then drain them well from the fat, Jay the beef in 
your foup-difh, toaft a little bread very nice and brown, cut in 
three corner dice, Jay them into the difh, and the turnips like- 
wife; fkim the fat off clean, ftrain in. the gravy, and fend it to 
table. If you have the convenience of a ftove, put the difh 
over it for five or fix minutes; it gives the liquor a fine flavour 


of the turnips, makes the bread eat better, and is a great addi+ ~ 


tion. ‘Seafon' it with pepper and fale to your palate, 


Por tugal Beef. 


TAKE arump of beef, cut it off the bone, cut it acrofs, 
flour it, fry the thin part. brown in butter, the thick end ftuff 
with fuet, boiled che {nuts, an anchovy, an onion, and a little 
pepper. Stew it in a pan of ftrong broth, and when it is ten- 


der, lay both the fried and ftewed together. in your difh; cut 


the fried in two-and Jay on each fide of the ftewed, Grain the 
gravy it was ftewed in, put to it fome pickled gerkins chopped, 
and boiled chefnuts, thicken it with a piece of butter rolled in 


' flour, a fpoonful of browning, give it two or three boils up, 
feafon it with falt to your palate, and pour it over the beef, 


Garnith with lemon, 


To flew a Rump of Beef, or Brifcuit, the French way. 


T AKE qiump of beef, cut it from the bone; take halfa 
‘ Ping 
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int of white port, and “half a pint of red, a little vinegar, 
fome cloves and mace, half a nutmeg beat fine, fome parfley 
chopped, and all forts of fweet herbs, a little pepper and falt 5 
4mix the herbs, fpice, and wine all together; lay your beef im 
an earthen-pan, put the mixture ever it, and Jet it lay all 
night, then take the beef, and puttit into a deep ftew-pan, with 
4wo quarts of good .gravy, the wine, &c. an onion chopped 
fine, fome carrot, and two or three bay-leaves; you may put 
in fome thick rafhers-of bacon at the bottom of your pan ; ftew 
at very gently for five hours, if twelve pounds; if eight or 
nine, four hours, and keep the ftew-pan clofe covered: then 
take the meat out and ftrain ‘the liquor through a fieve, fkim 
all the fat off, put it into your ftew-pan with fome truffles and 
morels, artichoke-bottems ‘blanched and cut in pieces; or fome 
€arrots and turnips cut as for harrico of mutton; or a few fa- 
voys.ticd up in quarters and ftewed till tender; boil it up, fea- 
fon it with a little Cayenne pepper and falt to your palate, then 
put the meatin juft to make it hot: difh it up. Garnifh with 

fried fippits, or Jemon and beet-root. | 3 


| | To few Beef-Gobbets. ep 
: GET any piece of beef, except the leg, cut it in pieces 
about the bignefs of a pullet’s egg, put them in a ftew-pan, 
wcover them with water, lec them ttew, {kim them clean, and 
when they have ftewed an hour, take mace, cloves, and whole 
pepper tied ina muflin rag-loofe, fome celery cut {mall, put. 
them into the pan with fome falt, turnips and carrots pared 
and cut in dlices, a little parfley, a bundle of {weet herbs, and 
a large cruft of bread. You may put in an ounce of barley or 
mice, if yon like it. Cover it clofe, and let it ftew till it is 
tender; takeout the herbs, fpices, and bread, and have ready 
fried a French roll cut in four, Dith up all together, and fend 
dt to table, | 
rama Reef Royal. | 
TAKE a firloin af beef, or a large rump, bone it and beat 
it very well, then lard it with bacon, feafon it all over with 
dalt, pepper, mace, cloves, and nutmeg, all beat fine, fome 
Jemon-peel cut {mall, and fome fweet herbs ; in the mean time 
make a ftrong broth of the bones; take a piece of butter with 
alittle four, brown it, put.in the beef; keep it turning often 
till it is brown, then ftrain the broth, put all together into a 
pot, put in a bay leaf, afew truffles, and fome ox palates cut 
{mall; cover it clofe, and let it ftew till it is tender ; take out 
the beef, fkim: off all the fat, pour in a pint of claret, oar 
rie 
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fried oyfters, an anchovy, and fome gerkins fhred fmall ; boil — 
all together, put in the beef to warm, thicken your fauce with 
a piece of butter rolled in flour, or mufhroom powder, or buts 
ter rolled in flour. Lay your meat in the difh, pour the fauce 
ro it, and fend it to table. This may be eat either hot or 
cold, | . 


A Tongue and Udder forced. 

FIRST parboil your tongue and udder, blanch the tongue 
and ftick it with cloves; as for the udder, you muft carefully 
raife it, and fill it with force-meat made with veal: firft wath 
the infide with the yolk of anegg, then put in the force-meat, 
tie the ends clofe and fpit them, roaft them, and bafte them 
with butter; when enough, have good gravy in the difh, and 
{weet fauceinacup, | - | } ; 
_ Note, for variety you may lard the udder. 5 No 


To fricafey Neats Tongues brown. 


TAKE neats. tongues, boil them tender, peel them,” cut 
them into thin flices, and fry them in frefh butter; then pour 
out the butter, put in as much gravy as you fhall want for 
fauce, a bundle of {weet herbs, an onion, fome pepper and falt, 
and a blade or two of mace, a glafs of white wine, fimmer all 
together half an hour; then take out your tongue, ftrain: the 
gravy, put it with the tongue in the ftew-pan again, beat up 
the yolks of two eggs, a little grated nutmeg, a piece of butter 
as big as a walnut, rolled in flour; fhake all together for four 
or five minutes.  Dith it up and fend it to table, 


To force a Tongue. ; 


BOIL it till it is tender ; let it ftand till it is cold, then cut 
a hole at the root end of it, take out fome of the meat, chop it 
with as much beef fuet, afew pippins, fome pepper and falt, a 
little mace beat, fome nutmeg, a few fweet herbs, and the yolks 
of two eggs; beat all together well in a marble mortar; ftuff 
it, cover the end with a veal caul or buttered paper, roaft it, 
bafte it with butter, and dith it up. Have for fauce good gravy, 
a little melted butter, the juice of an orange or lemon, and 
fome grated nutmeg ; boil it up, and pour it into the difh. 


Io few Neats Tongues whole. 


TAKE two tongues, let them ftew in water jut to cover 
them for two hours, then peel them, put them in again with 
a pint of ftrong gravy, half a pint of white wine, a bundle of 

. . | fweet — 
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{weet herbs, ‘a little pepper and falt, a mace, cloves, and 


whole, pepper tied.in a muflin rag,.a fpoonful of capers, chop= 


ped, turnips and carrots fliced, anda piece of butter rolled in. 
flour); Jet all. ftew together very foftly over aflow fire-for two 
hours, then take out the {pice and {weet herbs, and fend it to 


table. You may leave out the turnips and carrots, or, boil, 


them by themfelves, and Jay them in a difh, ut aye like’ 


? 
- e 


To ragoo Ox Palateés. 


TAKE four ox palates, and boil them very tender, clean 
them well, cut fome in fquare pieces, and fome long; take 
and make. arich cooley thus: put a piece of butter in your 


ftew-pan and melt it, put a large fpoonful of flour to it, ftir it 


well till it is fmooth; then put a quart of good gravy to it, 
chop three fhalots, and put in a gill of Lifbon, cut foine lean 
ham very fine and put in, alfo half a lemon; boil thent twenty 
minutes, then ftrain it through a fieve, put it into your pan, 
and the palates, with fome force-meat. balls, truffles and mo- 
rels,: pickied or frefh mufhrooms ftewed in gravy; feafon with 


_ 


pepper and falt to your liking, and tofs them up five or fi<'mi-. 


ayes “ih difh them up. Garnith with lemon or beet-root. 


To fricafey Ox Palates. 


AFTER boiling your palates very tender (which you muft 
do by fetting them on in cold water, and letting’ them do foft- 
Ay), then blanch and {crape them clean; take mace, nutmeg, 
cloves, and pepper beat fine, rub them all over with thofe, and 
with crumbs of bread; have ready fome butter in a ftew-pan, 
and when it is hot put in the palates; fry them brown on both 
fides, then pour out the fat, and put to them fome mutton or 
beef’ gravy, enough for fauce, an anchovy, a little nutmeg, a 
little ‘piece of butter rolled in flour, and the juice of a lemon. : 


jet it fimmer all together for a quarter of an hour; difh it UPs 


. and ce with lenion, . 4 : uj 


To roaf? Ox Palates. 


HAVING boiled your palates tender, blanch iHeby; cut 
them into flices about two inches long, lard half with bacon, 
then have ready t ‘wo or three pigeons, and two or three chick- 
en-peepers, draw them, trufs them, and fill them with force- 
meat; let half of them be nicely larded, {pit them on a bird- 
‘Spit thie 22 bird, a palate, a fage leaf, and a piece of bacon ; 
and fo on, a bated a palate, a fage leaf, and a piece of bacon, 
Pake cock’ $- combs 3 lambs-itones, parboiled and blanched, 
a te ; lard 


= ¢ 2 
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lard she with little bits of bacon, large oyfters ud tas and 
each one larded with one piece of bacon; put thefe on a fkewer, | 
with a little piece of bacon and a fage leaf between them, tie 
them on a {pit and roaft them, then beat up the yolks of three 
eggs, fome nutmeg, alittle falt,-and crumbs of bread: bafte 
them with thefe all the time they are roafting, and have ready 
two fweetbreads each cut'in two, fome artichoke-bottoms cut 
into four and fried, and then rub the dith with fhalots: lay 
the birds in the middle, piled ‘tipon' one another, and lay thé 
other things all feparate by themfelves round about in’ the difhy 


Have ready for fauce a pint of good gravy, a quarter of a pint ac. 


of red wine, an anchovy, the oyfter liquor, a piece of butter’ 
tolled in flour; boil jall thefe together and pour into the dith, 
with a Jittle juice of lemon. Garnith’ your difh with lemon, 


tp dreft.a Leg of Mutton ala Royale. 


HAVING taken off all'the fat, fkin, and fhank-bone, lard 
it with bacon, feafon it with pepper and falt, and a round piece 
of about three or four pounds of beef, or leg of veal, lard it, 
have ready fome hog’s lard boiling, flour your meat, . ‘and give 
it a colour in the lard, then take the meat out and put it into 
a pot, with a bundle of {weet herbs, fome parfley, an cnion — 


_ ftuck with cloves, two or three blades of mace, fome whole 


pepper, and three quarts of gravy; cover it clofe, and let it 
boil very foftly for two hours, meanwhile ger ready a fweet- 
bread fplit, cut ifto four, and broiled, a few trofiles and mo- 
rels ftewed in a quarter of a pint. of ftrong oravy, a glafs of 
red wine, a few mufhrooms, two fpdonfuls of catchup, and 
fome afparagus-tops; boil all thefe together, then lay the mut- 
ton in the middle of the difh, cut the beef, or veal into flices, 
make a rim round your mutton with the flices, and pour the 
ragoo over it; when you have taken the meat out of the pot, 
{kim all the ‘fat off the gravy; ftrain it, and add as‘much to 
the other as will fill the dith, Garnifh with lemon. 


A Leg of Mutton 4 la Haut Gott. 

LET it hang a fortnight in an airy place, then have rain 
fome cloves of garlic, and ftuff it all over, rub it with pepper 
and falt; roaft it, have ready fome rt gravy. and red-wine in 
the difh, and fend it to table. ; 

To roaft a Leg of Mutton tau Oyfiers. 
TAKE a leg about two or three days killed, ftuf it all over - 


Toe 


with ne and roaft it, Garnifh with horfe-radith, 
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To roaft a Leg of Mutton with Cockle. — 


STUFF it all over with cockles, and roaft it. Garnith with 
horfe-radifh, : 
- A Shoulder of Mutton en Epizgram. 

ROAST it almoft enough, then very carefully take off the 
fkin about the thicknefs of a crown-piece, and the fhank-boné 
with it at the end; then feafon that fkin and fhank-bone with 
pepper and falt, a little lemon-peel cut fmall, and a few fweet 
herbs and crumbs of bread, then lay this on the gridiron, and 
let it be of a fine brown; in the mean time take the reft of 
the meat and cut it like a hath about the bignefs of a thilling ; 
- fave the gravy and put to it, with a few fpoonfuls of ftrong 

gravy, half an onion cut fine, a little nutmeg, a little pepper 
and falt, a little bundle of fweet herbs, fome gerkins cut 
very fmall, a few mufhrooms, two or three truffles cut fmall, 
two fpoonfuls of wine, either red.or white, and throw a little 
flour over the meat: let all thefe ftew together very foftly for 
five or fix minutes, but be fure it does not boil ; take out the 


fweet herbs, and put the hafh into the difh, lay the broiled 
upon it, and fend it to table. 7 


A Harrico of Mutton. 


TAKE a neck or loin of mutton, cut it into thick chops; 
flour them, and fry them brown in a little butter; take them 
out, and lay them to drain on a fieve, then put them into a - 
ftew-pan, and cover them with gravy; put ina whole onions 
and a turnip or two, and ftew them till tender; then take out 
" the chops, ftrain the liquor through a fieve, and fkim off all the 
fat; put a little butter in the’ftew-pan, and melt it witha 
fpoonful of flour, ftir it well till it is {mooth, then put the li- 
quor in, and ftir it well all the time you are pouring it, or it 
will be in lumps; put in your chops and a glafs of Lifbon ; 
» have ready fome carrot about-three quarters of an inch long, 
and cut round with an apple-corer, fome turnips cut with a 
turnip-fcaop, a dozen fmall onions all blanched well; put 
them to your meat, and feafon with pepper and falt; ftew 
them very gently for fifteen minutes, then take out the chops 
’ with a fork, Jay them in your difh and pour the ragoo over its” 
Garnifh with beet-root. 4 


To French a Hind Saddle of Mutton. 


IT is the two chumps of the Joins. Cut off the rump, and . 
Ph | 3 carefully 


I 


MADE PLAIN AND EASY. pe 


éarefully lift up the fkin witha knife: begin: at the broad end, 
but ‘be fure you do not crack it nor take it quite off; then take’ 
fome flices of ham. or bacon chopped fine, a:few truffles, fome:. 
young onions, fome parfley, a little thyme, fweet marjoram, 
winter favory, a little lemon-peel, all chopped fine, a little 
mace.and two or three cloves beat fine, Half a nutmeg, and a. 
little pepper and falt ;. mix all together, and throw overthe 
meat where you: took off the fkin, then lay on the fkin againy 


and faften it with two fine fkewers at each fide, and roll.it in 
well buttered paper. It will take two: hours roafting : then: 


| 


take off the paper, bafte the meat, ftrew it all over with crumbs. 
of bread, and when it is of a fine brown take it up. For fauce 
take fix large -fhalots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar, and two of white wines. 


boil them for a minute or two, pour it into the difh,. and gar- 


w 


nifh with horfe-radifh, | 
| Another French Way, called St. Menehout. 


TAKE the hind-part of a chine of mutton, take off the fking. 
Tard it with bacon,,.feafon it. with pepper, falt, mace, cloves beat, 
and hutmeg, fweet herbs, young onions, and parfley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
bacon,. and‘then layers of beef all over the bottom; lay in the 
mutton ;, then lay layers of bacon on the mutton, and then a. 
layer of beef, put in a pint of wine, and as much good gravy: 
as will ftew it, put in a bay leaf, and two or three fhalots,. 
cover it clofe,, put fire over and under jt, if you have a clofe 


pan, and let it ftand ftewing for two hours ; when done, take. 


it out, ftrew crumbs of bread all over it, and put it into the 
even to brown, ftrain the gravy it was ftewed in, and boil it 
till there is juft enough: for fauce; lay the mutton into a difh,, 
pour the fauce in, and ferve it up. You muft brown it before 
a fire,, if you have not an oven, 


Cutlets a la. Maintenon. ‘A very. good Difh. 
TAKE a neck of mutton, cut it into chops, in every chop 


muft be a long bone; take the fat off the bone, and fcrape it 
clean; have fome bread-crumbs, parfley, marjoram, thyme, 


winter-favory, and bafil, all chopped fine,. grate fome nutmeg, ~ 


On it, fome pepper and falt; mix thefe all together, melt a 


little butter in a ftew-pan, dip the chop in the butter,. then: 


roll’ them in the herbs, and put them in half fheets of butter. - 
ed paper; leave the end of the bone bare, then broil them on 


aclear fire for twenty minutes: fend them. up in the paper, 
‘ ’ | 


t | ‘with 


pour this fauce over it, and fend it to table, 


‘ 
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with poverroy fauce im a boat, -made thus 3 chop four fhalots | 
fine, put them in half a gill, of gravy, a little pepper and falty 
and a, fpoonful of: vinegar ; boil them up one minute, then — 


‘putitin your boat. | gs + Seka gen 


:; i To make a Mutton Hafb. ‘1a ss ‘ | 
° CUT your mutton in little bits as thi as you can, ftrew a 
little flour ‘over it, have ready fome gravy (erough for fauce) 
Wherein {weet herbs, onion, pepper, and falt, have been boil= 


ed; ftrain it, put in your meat, with a littl piece of butter 


rolled in flour, and a little falt, a fhalot cut fine, a few capers 


and gerkins chopped fine: tofs all together for aminute or 


two; have ready fome bread toafted and cut into thin fippets, 
lay them round the difh, and pour‘in your hafh. Garnifh 
your difh with pickles and horfe-radifh. (ae Bed ec 
Note, fome love a glafs of red wine, or walnut pickles © 
You may put juf.what you willinto a hath. If the fippets — 
are toafted it is better, ee | 


| fn, a | “ti 
“ To drefs £i1¢ “<Popty-T oes. 


PUT your petty-toes into a fauce-pan with half a pint of 


- water, a blade of mace, a little whole pepper, a bundle of 


fweet herbs, and an onion. Let them boil five minutes, then 


take out the liver, lights, and heart, mince them very fine, 


gtate a little nutmeg over them, and fhake a little flour on 


them ; let the feet do till they are tender, then'take them out 


and ftraia the liquor, put all together with a litrlé falt, and a 
piece of butter as big as a walnut, fhake the fauce-pan often; 
let it fimmer five or fix minutes, then cut fome toafted fippets 
and lay round the dith, lay the mince-meat and fauce in the 


middle, and the. petty-toes fplit round it. You may add the — 
juice of half alemon, ora very little vinegar, Oe 


A second way to reaft a Leg of Adutton with, Oyfiers. 

STUFF a leg of mutton with mutton -fuet, falt, pepper, 
nutmeg, and the yolks of eggs; then roaft it, ftick it ‘all over 
with cloves, and when it is about half done, cut off fome of 
the under-fide of the flethy end in little bits, put thefe into a 
pipkin with a pint of oyfters, liquor and all, a little falt and 
mace, and half a pint of hot water: ftew them till half the li- 
quor is walted, then putin a piece of butter rolled in flour, 
fhake ail together, and when the mutton is enough take it Op; 
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La dvefs a Lie of Mution to eat like Venifon. : 


A TARE a hind-quarter of mutton; arid cut the leg in the 
fhape of a haunch of vehifon, fave the Blood of the fheep and 


_ fteep it for five or fix hours, then take it out and roll it in three 


or four theets of white papet well buttered on the infide, tie it 
With a packthread, and foaft it, bafting it with good beef- 
dripping or butter. It will take two hours at a good fire, for 
qe mutton muft be fat and thiek. About five or fix minutes 
before you take it up; take off the paper, bafte it with a piece 
of butter, and fhake a little four over it to make it ave a fine 
froth, and then have a little good drawn gravy in @ bafon, and 
fweet fauce in another, Do not gartifh with any thing. 


Lb drefi Mutton the Tiirkifh way. 

FIRST cat your meat into thin flices, then wafh it in vis 
hegar, and put it into a pot or fauce-pan that has a clofe cover 
to it, put in {ome rice, wholé pepper, and three or four whole 
onions ; let all thefe flew together, fkimming it frequently 5 
when it is enough; take out the onions, and feafon it with fale 
to your palate, lay the mutton in the difh, and pour the rice 
and liquor over it. | | Oy ae 
_ Note, the neck or leg are the beft joints to drefs this way : 
put into a leg four quarts of water, and-a quarter of a pound . 


of rice; to a neck, two quarts of water, and two ounces of 


tice, ‘Fo every pound of meat allow a quarter of an hour; 
being clofe covered. If you put in a4 blade or two of mace, 


and a bundle of fweet herbs, it will be a great addition. When 


“it is juft enough put in a piece of butter; and take care the 


f 


1 


i, 
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— 
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‘ rice do not burn to the pot. In all thefe things you fhould 
_ lay fkewers at the bottom of the pot to lay your'meat on, that 
 itmay not flick.» 4 | | 


A Shoulder of Mutton with a ragao of Turnips. 
TATE a fhoulder of mutton, get’ the blade-bone taken out - 


_ aS neat as poffible, and in the place put-a'ragd0, done thus? 


take oté@ or two fweet-breads, fome cock’s-combs, half ani 


_ Otince of truffles; fome mufhtoomsy; a blade or two of mace, a 


little pepper and’ fale; ftew all thefe in a quarter of a pint of 
ite gtavy, arid thickén’ it with a piece of butter rolled in 
four, or yolks of eggs, which you pleafe: let it be cold’ bes 

fore you put it in, and fill up the place where you took: the 
bone: out juft in the form it was before, and few it up tight: 
take a large deep ftew-pany or one of the round deep copper 
: : E | ‘pane 


-” 


y 
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pans with two handles, lay. at the bottom chin flices of bacon, 
then flices of veal, a bundle of parfly,- thyme, and. {weet 
herbs, fome whole pepper, a blade or two of mace, three or 
four cloves, a large onion, and put in juft thin gravy enough 


to cover the meat; cover it clofe, and let it ftew two hours, - 


then take eight or ten turnips, pare them, and cut them into 
what fhape you pleafe, put them into boiling water, and let 
them be juft enough ; throw them into a fieve to-drain, over 
sthe hort water that they may keep warm; then take up the 
mutton, drain it from the fat, lay it in a difh, and keep it 
hot covered; ftrain the gravy it was ftewed in, and take off 


all the fat, put ina little falt, a glals of white-wine, two | 


fpoonfuls of catchup, and a piece of butter rolled-in flour, 
boil them together till there is juft enough for fauce ; then put 
in the turnpis, give them a boil up, pour them over the meat, 


and fend it to table. You may fry the turnips of alight brown, | 


and tofs them up with the fauce , but that is according to your 
palate. : ! 

Note, For a change you may leave out the turnips, and add a 
little water, till it is quite tender, and the water almott boiled 
away. Pour the gravy,'as before directed, into it, and boil 
it up till the fauce is good: or you may leave both thefe out, 
and add truffles, morels,’ frefh and pickled mufhrooms, and 
artichoke- bottoms. ' . . | Nee A as 

N. B. A fhoulder of veal without the knuckle, half roafted, 
very quick and brown, and then done like the mutton, eats 
well. Do not garnifh your mutton, but garnifh your veal with 
Jemon. Re iBbehabirat diet sha earyey 4 

‘y To fluff a Leg or Shoulder of Mutton. e 

TAKE alittle grated bread, fome beef-fuet, the yolks of 
hard eggs, three anchovies, a bit of onion, fome pepper and 
falt, a little thyme and winter favory, twelve oyfters, and 
fome nutmeg grated; mix all thefe together, fhred them very 


fine, work them up with raw eggs like a pafte, ftuff your mut- 


ton under the fkin-in the thickeit place, or where you pleafe, 


and roaft ic: for fauce, take fome of the oyfter liquor, fome 


claret, one anchovy, a little nutmeg, a bit of onion, and a 
few oyfters ; ftew,all thefe together, then take out your onion, 
pour fauce under your mutton, and fend it to table. Garnifh 
with horfe-raddifh. "hed a 


ty si Pye ds SP ee eh aol | Oxford 


bunch of celery cut and wafhed clean, and ftewed in a very. ; 


4 


® 
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“Oxford Hob 


KEEP: a leg of mutton till it is ftale, cut it into thin: Cols 
lops, and take out all the finews and fat, feafon them with 
pepper and falt, a little beaten mace, and firew. among them a 
little fhred parfly, thyme, and three or four fhalots ; put about 
a quarter of a pound of butter in a ftew-pan, and make it hot, 
put all your collops in, keep them ftirring with a wooden {poon 
till they are three parts done; ‘and then add a pint of gravy, a 

a little juice of lemony and thicken it with butter rolled in 
flour ;,let them fimmer four or five minutes, and they will be 
enough. Take care you do not let them boil; nor have them 
ready before you want them, for they will grow hard; fry 
fome bread fippets, and throw over and round them, and ‘fend 
them up hot. 


Mutton Rump a > la rica 


"CAKE fix mutton: rumps, and boil them, for fifteen mihdves 
in water; take them out, cut them in two, and put them into 
a ftew-pan with half a pint of good gravy, a gill of white — 
wine, an onion ftuck with cloves, a little falt and Cayenne 


pepper, cover them clofe and ftew them till tender; take them 


out and the onion, fkim off..all the. fat, thicken the gravy with — 
a little butter rolled in flour, a fpoonful of browning, the 
juice of half a lemon ; boil it up till it is fmooth, but not too 
thick ; put in your rumps, give them a tofs or two, dith them 
up hot. Garnifh with horfe-raddifh and beet-rogt. 

For variety you may leave the rumps whole, and lard re 
kidneys on one fide, and do them the fame as the rumps, 


- only not boil them, and put the rumps in the middle of the 


difh, and kidneys round them, with fauce over all. The kid 
neys make a uspratty fide-dith of themfelves. oh 


Sheep’ 5 Rumps with Rice: 


TAKE fix rumps, put them into a ftew-; pan; with fome 
mutton gravy enough to fill it ; ftew them about half an bour; 
take them up and let them ftand to cool, then put-into the li- 


.quor a quarter of a pound of rice, an onion ftuck with Cloves, 


and a blade or two of mace; let it boil tillsthe rice is as thick | 
ter) pudding, but take care it do not ftick to the bottom, 


which you mutt do by ftirring it often : in ‘the rhean time take 


_ aclean ftew-pan, puta picte of butter into it ; dip your rumps | 


in ‘the yolks of eggs beat, and then in crumbs of bread with a 
E2 '. dittle 


~ 
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little nutmeg, lemon-peel, and a very little thyme in its fry 
them in the butter, of a fine’ brown, then take them out, lay 
. them in a difh to drain, pour out all the fat, and tofs the rice 
Mito that pan ftir it all together for a minute or two, then 
Jay the rice into the difh, and the rumps all round upon the 
fice "have ready four eggs boiled hard, cut them into quarters, 
lay them ‘round the dith with fried pdrfley between them, and 
| Lo make Lamb and Rice. | 
_ TAKE a neck or loin of lamb, half roaft it, take it ups 
cut it into fteaks, then take half a pound of rieé boiled in a 
quart of water ten minutes, put it into a quart of good gravy, 
with two or three blades of mace, and a little nutmieg. Do it 
over a ftove or flow fire till the rice’begins to be thick; then 
take it off, ftir in a pound of butter, and when that is quite 
melted ftir in the yolks of fix eggs, firft beat; then take a difh 
and butter it all over, take the ‘fteaks and put a little pepper 


and falt over them, dip them’ ina little meleed butter, Jay them - 


into the difh, pour the gravy which comes Out ‘of them over 
them, and then the ricé; ‘béat the yolks of three eggs and 
pour all'over, fend it to the oven, and bake it better than half 
an hour. . ttt! 2. SESS FS mf 
a A forced Leg of Lamb. . 
TAKE a large leg of lamb, cut along fiit on the back fide 
_ and take out the meat, but take great care you do not deface 
the other fide; then chop the meat {mall with marrow, half.a 
pound of beef-fuet, fome oyfters, an anchovy wafhed, an onion, 
fome fweet herbs, a little lemon-peel, and fome beaten mace and 
_ hutmeg; beat all, thefe together in a mortar, ftuffit up in the 
fhape it was before, few it'up, and rub it over with the yolks 
of eggs beaten, fpit it, flour it allover, lay it to the fire, and 


bafte\it with butter. An hour will roaft it.’ You may bake it, 


if you pleafe, but then you muft butter the difh, and lay the 
butter over it: cut the loin into fleaks, feafon them with. pep- 
per, falt, and nutmeg, lemon-peck cut fine, and. a, few, fweet 
herbs; fry them in frefh-butter of a fine brown, then pour 
out all the butter, put in a quarter of a pint of white-wine, 


-.. fhake it about, and put in half a pint of frong gravy, where- 


in good {pice has been boiled, a quarter of a pint. of oyfters 
and the liquor, fome mufhrooms, and a {poonful of the pickle, 
a piece of butter rolled in four, and the yolk of an egg beat; 
fir all thefe together till thiek, then lay your leg of lamb, in 


-Garnith with lemon. 
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the difh, and the loin round it; pour the fauce over it, and 
garnifh with lemon... . \ 


Ar amiy 


CUT yourJamb into,chops; rub, it over on both: fides with 
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ion. Lay your lamb in the’ difh, and pour the’ fauce over it. 
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en ro 990. Lamb Cutlets fricafeeds > 
TAKE a leg of lamb, cut it in thin cutlets acrofs the grain, 
put them ina ftew-pan; in the mean.time make fome good 


broth with the bones and fhank, &c. enough to cover the col- 


lops, put it into the cover with a bundle of fweet: herbs, an 
onion, 2 little cloves and mace tied in a'muflin rag, ftew them 
gently for ten minutes 5 take out the collops, fkim the fat off, 
and take out the fweét herbs'and mace, thicken it with butter - 
- polled'in flour, feafon it with falt ‘and a little Cayenne pepper, _ 
put in a few mufhrooms, truffles, “and’morels clean wafhed; 
fome force meat, balls, three yolks of.eggs beat up in half a 
pint of cream, fome nutmeg grated; keep ftirring it one way 
till it is thick and fmooth; ‘put in -your collops, ‘give them a 
tofs up, take them out’ witha fork and lay them ‘in a difh, pour 
the fauce over them.’ Garnifh with lemon and beet root. von 
avtnlg Woniq ¢ Vlsd Lamb Chops lardeks | nag sds to sue 
CUT the beft'end of a neck of lamb in chops, and lard one 
fide, feafon them with beaten cloves, mace and nutmeg, a lit? 
tle pepper and falt; put them into a ftew-pan, the larded fide 


- ‘eppermoft ; put in half'a pint of gravy, a gill of white wine, 


an onion, a bundle of fweet herbs, ftew them’ gently till ‘ten- 
der; take the chops out, fkim'the ‘fat’ clean off, and take out 
the onion and {weet herbs ; thicken the gravy, with a little but- 
ter rolled in flour, .add a fpoonful of browning, a fpoonful 
of ketchup, and one of lemon-pickle. Boil it up till it ts {mooth, 
put in the chops larded fide down, “ftew them up gently for a | 
minute or two; take the chops out, and put the Jarded fide up- 
permoft in the difh, and the fauce over them. Garnifh with 
Jemon and pickles of any fort; you may add truffles and mo- 
rels and pickled mufhrooms in the fauce if you pleafe, or you 
may do the chops without fF 1eay Schl dea pamela agstone Wages Xe 


: Lamb Chops on Cafirele ene 
"CUT a loin of lamb in chops, put yolk-of egg on both fides, 
and ftrew bread crumbs over, with a little cloves and mace, 
pepper and falt mixed ; fry them of a nice light brown, and put 
them round in a difh clofe as you can, and leave a hole in the — 
middle to put the following fauce in: all forts of {weet herbs 
and parfley chopt fine, flewed a little in fome good thick gravy. 
Garnifh with fried parfley, — Be ING ab eg a el a 
ct ne ‘ : Pie ee | i Toe 
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To flew'a Lamb’s or Calf’ Head. 


FIRST wath it, and pick it very clean, lay it in water for 
an hour, take out the brains, and with a fharp penknife care- 
fully take out the bones and the tongue, but be careful you 
do not break the meat; then take out the two eyes, and take 
two pounds of veal arid two pounds of beef fuety a very little 
thyme, a good piece of lemon-peel minced, a nutmeg grated, 
and two anchovies: chop all very well together, grate two 
fale rolis, and mix all together with the yolks of four eggs: 
fave enough ’of this meat to make about twenty balls, take half 
a pintof frefh mufhrooms clean peeled and wafthed, the yolks 
of fix eggs chopped, half a‘pint of oyfters clean wafhed, or 
pickled cockles ; mix all thefe together ; but firft ftew your 
- oyfters, put the force meat into the head and clofe it, tie it 
tight with pack-thread and put it into a deep ftew-pan, and 
put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it ftew two hours; in-the mean time 
beat up the brains with fome lemon- peel cut fine, a little parfley 
chopped, half a nutmeg grated, and the yolk of an egg; have 


fome dripping boiling, fry half the brains in little cakes, and 


fry the balls, keep them both hot by the fire; take half an 
* ounce of truffles and morels, then ftrain the gravy the head was 
ftewed in, put the truffles and morels to it with the liquor, and 
afew muthrooms; boil all together, then put in the reft of 


thebrains that are not fried, ftew. them together for a minute 


of two; pour it over the head, and lay the fried brains and 
balls round it.- Garnifh with lemon. You may fry about 
twelve oyfters and put over. : % 


To drefs Veal a la Bourgoife. 


CUT pretty thick flices of veal, lard them with bacon, and 
feafon them with pepper, falt, beaten,mace, cloves, nutmeg, 


and chopped parfley ; then take the ftew-pan and cover the 


bottom with flices of fat bacon, lay the veal upon them, cover 
it, and fet it over a very flow fire for eight or ten minutes, juft 
_ to be hot and no more, thenybrifk up vour fre and brown-your 


veal on both fides, then fhake fome flour over itand-brown it 5. 


pour in a quart of good broth or gravy, cover it clofe, and let 
it ftew gently till it-is enough; when enough, take out the 
flices of bacon, and fkim all the fat off clean, and beat up the 


yolks of three eggs with fome of the gravy; mix all together, © 


4 . and 


- 


~ 
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and keep it flirring one way till i¢ is fmooth and thick, ther 
take it up, lay your meat in the difh, and pour the lanes over 
it, Garnifh with lemon. | | 


A di ‘ifguifed Leg of Peabo and Bacon. 


“LARD, your veal all over with flips of bacon, aie, slinte 
iemon-peel, and bojl it with a piece of bagon.: when enough 
take it up, cut the bacon into flices, and have ready fome drink 
fage and pepper rubbed fine; xub over the bacon, lay, the veal! 
in the difh and the bacen round it, firew it all:aver with fried! 
parfley, and have green fauce in cups, made, thus: take: twot 
handfuls of forrel, pound it in a mortar, aid fqueeze out the: 
juice, put it into. a fauce-pan with fome melted butter, alittle, 
fugar, and the juice of alemon. Or you may make it, thus.:. 
beat two handfuls of forrelin.a mortars. with two pippins quar- 
tered, fqueeze the juice out, with the juice of a lemon, 0 OF Vi) 
negars and {weeten it with fugar. 


\ Don of Veal in Balen? 


“ROAST a fine loin of veal as direGted in the chapter ee 
| roaiting ; ; take it up and carefully take-the fin off the back part. 
without breaking ; take and cut out. ail the lean meaty, bug, 
: mind and leave the ends whole, that it will hold the. following, 
mince meats: mince all the meat very fine with the. kidney, 
part, put it in a little veal gravy, enough to, moiften it with the, 
gravy that comes from the loin; put ina little pepper and fale, 


fome lemon-peel fhred fine, the ‘yolks of three eggs, a {poonful, an 


of catchup, and thicken it with a little butter rolled i in flour; 
give it a fhake or two over the fire and pupit into the loin, 
and then pull the fkin over; if the fkin fhould not quite cover 
it, give it a brown with 3 ‘hot i iron, or put it in an oven for. 
fifteen minutes. Send it up hot, and garnifh with barberries 
and lemon, 


A Pillaw of Veal. 


OPAKE a neek or breaft of veal half roalt it, then cut, it 
into fix pieces, feafon it with pepper, falt, and nutmeg :, take. 
a pound of rice, put to it a quart of broth, fome mace, and.a 
little fale, do it over a ftove or very flow fire till it is thick, but, 
butter the bottom of the difh or pan you doitin: beat up the 
yolks of fix eBES | and ftir into it, then take a Iigtle round ih, . 

dith, 
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‘ith, Butter it, lay fome of the’ rice at the bottom, then lay the 
veal on 4 round heap, ahd cover it all over with rice, wath it 
over with the yolks of eggs, and bake if an hour and a half 5. 
tien open the top and pour iti a pitt of rich good gravy. Gar- 
nifh with a Seville orangé cut im quatters, dnd fend it to table 
hot. | | | 

. |  Bombarded Veal. 

YOU mutt vet a filles ef veal, cut out of it five lean pidces 
ay thick as'your hand, round thent up a little, then lard them! 
very thick on the round fide with little narfow thin pieces of 
bacony and lard five flreeps tongues (being firff boiled and 
blanched), lard them here and there with very littlé bitd of 
lemion- pedi; and make:a well-feafoned force+miedt of veal; bax 
con, ham beef-fuet, and am anchovy beat well; maké dnw 
other tender force-meat of veal, beef-fuet, mufhrooms; {pi- 
nach, patfley, thyme, fweet-marjofant, winter-favory, arid! 
green onions. Seafon with peppéer, falt, and mace ; beat it: 
well, make a round ball of the other force-medt and ftaff in’ 
the middle of this, roll it up in a veal caul, and bake it ; what 
is left, tie up like a Bologna-faufage, and boil it, but firtt 
tub the caub with the yolkiotan egg ;. put the larded’ veal} in- 
toa ftew-pam with fome goodigravy, and ftew it gently till ip 
is: enough; find of the Fats: put in fome truffles and: morels,: and’ 
fome! mufhrooms. Your force-meat being baked énough, lay 
it inthe middle, the. veal round it, and the tongues friedy and» 
laid between ; the boiled! ewt: mnto flices,..and friedy and throw’ 
alliovers Pour on them the fauce. You may add:artichoke» 
bottoms; fweetbreads,. and cocks-combs; if you pleafes. Gar-: 
nifh.with lemons. ~ as Gwts 
: , Veal Ralls. 

TAKE ten or twelve little thin flices of veal, lay on them 
fome. forceemeat. according to. your. fancy, roll thenr up, and. 
tie them juft acfofs the middle with coarfe thread, put them on. 
a bird fpit, rub them over with the yolks of eggs, flour them, 
and bafte them with butters. Halfian-hour willdo them. Lay © 
them-into a difh, and haye. ready fome good gravy, witha few 
truffles and morels,, and fome mufhrooms.. Garnifh with le+ 


mon, of : 
Siar Olives of Veat the Frenth way. 

TAKE two pounds of veal, fome marrow, two anchovies, 
fhe yolks of two Hard eggs, a few mufhrooms, and fomie oyt- 
nag chr teas re FER . ; ea 
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ters, a little thyme, marjoram, parfley, fpinach, lemon-peel, 
falt, pepper, nutmeg and mace, finely beaten ; take your veal 
caul,, lay.a layer of bacon anda Jayer. of the ingredients, roll 
it in the veal caul, and either. roaft it or bake it, An hour 
will do either, When enough, cut it into flices, lay it into 
your dith, and pour good gravy over it. Garnifh with lemon, 


Scotch Collops a a la Frangotfe. 


TAKE a leg of veal, cut it very thin, lard it’ with ‘bacon, 
hen take half a pint afeuls boiling, and pour. over it till the: 
blood is out, and then pour the ale into, a bafon; take a few 
{weet herbs chopped {mall, ftrew them over the veal and fry 
_ tin butter, flour it.a fivtle till enough, then pour it into a 

dith and pour the butter away, toaft little thin pieces of bacon’ 
and lay round, pour the ale into) the ftew-pan with two an=, 
chovies and a glafs of ;white-wine, then beat up the yolks of, 
two. eggs and ftir,in, with a little nutmeg, fome. pepper, and: 
_ apiece of butter's thake all together till bhicks: and thea’ Ponty 

if, into the difh. Gersith with ‘lemon, ‘ , 


Lo make a Savoury Difh of. yan 


“cur large: collops out of a leg of veal, fpread them abr 

a drefler, hack them with the back of a knife, and dip 
pa in. the yolks of eggs; feafon them with cloves, mace, 
nutineg and pepper, beat fine » make. force-meat with fome' 
of your veal, beef-fuet, oyfters ‘chopped, fweet herbs‘ fhred 
fine, and the aforefaid {pice ; ftrew all thefe over your ‘collops,. 
roll and tie them up, put them on fkewers, tie them tora fpit,: 
and roaft them ; tothe reft of your force-meat adda raw egy 
or two, roll ‘thet in balls and fry them; put them ins your: 
-difh with your meat when roafted, and make the fauce with . 
ftrong broth, an anchovy, a fhalot, a little white-wine, and 
' fome fpice. ‘Let it flew, and thicken it with a piece of butter 


rolled in flour; ‘pour the fauce into the dith, lay the meat in, | 


si Lule ia se thie 


Italian, Ebllapas’ 


PREPARE a fillet of veal, cut into thin flices, cut OF ‘Ke 


fkin and fat, lard-them- with bacon; fry them brown, then take 
them out, and lay them in a difh, pour out all the butter, take’ 
a quarter of a pound of butter and melt it in the pan, then 
ftrew ina large fpoonful of flour; ftir it till it is brown, and 
pat in three pit ints of good gravy, a bundle of {weet herbs, 

. and 


/ 


_ mon-peel; cover it again with the fkin, flew it with gravy, 
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and an ‘onion, which yqu. mut tale out foon; let it boil a 
little, then put in the collops,. let them: ftew half a quarter of 
an hour, put in fome force-meat balls fried, and 'a few pickled 
mufhrooms, truffles and morels ; ftir all together, for a minute 
| < two till it is thick 5 and then difh it UPy Garnifh with 
emion: 


4 | ; To do them White. 


“APTER you dive cut your veal in thin Nices, lard it with 
bacon; feafon,it with cloves, mace, nutmeg, pepper and falt, 
fome grated bread, and fweet herbs. . Stew the knuckle in as 
little liquor as you can, a bunch of fweet herbs, fome whole 
“pepper, a blade of mace, and four cloves; then take a pint of » 
the broth, iteéw the cutlets in it, and add to it fome mufh- 
' rooms, a piece. of butter rolled in flour, and the yolks of two 
eggs and a gill ofcream; ftir all together till itis thick, and 
then difh it up. “Garnith With lemon. 


Veal Blanquets. 


~ ROAST a piece of fillet of veal, cut off the fkin and nervous 
parts, cut it into little thin bits, put fome butter into a ftew=_ 
pan over the fire with fome chopped onions, fry them a little, 
then add a duft of flour, ftir it together, and put in fome good 
‘broth, or gravy, and a bundle of {weet herbs: feafon it with 
forces: make it of a good tafte, and then put in your veal, the | 
yolks _ of two eggs beat up with cream and grated nutmeg, 
fome chopped pariley, a fhalot, fome lemon-peel grated, and a 
Jitcle j Juice of lemon, Keep it sade) One ‘way 3 when enough, 


dith i it up. 
} A Shoulder of Vi eal @ a la Piedmantoife. 


TAKE : fhoulder of veal, cut of the {kin that it may hang 
at one end, then lard the meat with bacon and ham, and nah 
fon it with pepper, falt, mace, fweet herbs, parfley, and le- 


~ 


and when it is juft tender take it up; then take forrel, fome 


 fettuce chopped f{mall, and flew’ them in’ forhe' butter ‘with 


parfley, onions, and mufhrooms: the herbs being tender put 


to them fome of the liquor, fome fweet breads and fome bits 


of ham. Let all ftew together a little while; then lift up the 
fkin, lay’ the ftewed herbs over and under, Cover it with the 
fin’ again, wet it with melted butter, ftrew it over with 

crumbs of bread, and fend it to the « oven to brown ; 3 firve it 
hot, 
\ 


» Flot 


, 
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yt, With fome good gravy in the dilh, The French ftrew it 
diet with parmefan Het it goes to the oven, a 
hee Calf’s Head Surprize. pol oypenaa 
TAKE a calf’s head with the fkin on, take a tharp knife 
and raife off the fkin with as much meat from the bone as you 
can poffibly get, fo that it may appear like a whole head when 
ftuffed, then make a force-meat in the following mariner : 
take half a pound of veal, a pound of beef-fuet, the crumb of 
a two-penny loaf, half a pound of fat bacon, beat them well 
in a mortar, with fome fweet herbs and, parfley fhred fine; 
fome cloves, macé and nutmeg beat fine, forme fale and Cay~ 
enhe pepper enough to feafon it, the yolks, of four eggs beat 
up and mixt all together ina forcé-meat ; fluff the head with 
jt, and fkewer it tight at each end 3 then, put it into a deep pot 
or pan, and put two quarts of water, half a pint of white-wine, 
a blade or two of mace, a bundle of fweet herbs, an anchovy, 
two fpoonfuls of walnut and miftifoom catchup, the fame 
quantity of lemon pickle, a little falt and pepper ; lay a coarfe 
safle over it to keep in the team, and put it for two hours dnd 
a half in a fharp oven. 3 when you take it out, lay the head in 
4 foup dith, skim off the fat from the gravy and ftrain it thro” 
a fieve into a ftew-pan, thicken it With butter rolled in flour, 
“aKa when it Bas boiled a few mints, pue int the yolkS of four 
eggs well beaten and minced with half 4 pint Of creat; Rave. 
ready boiled fome fordé-meat balls, half an’ ounce’ of truffles 
dnd morels, but don’t put them into the gravy ; pour the gravy’ 
éver the head,’ and garniffi With force-micat balls, truffles, - 


morels and mufhrooms. 4 
Sweetbreads of Feal a la’ Dauphine. 


TAKE the largeft fweetbreads you can get, and. lard them ; 
open them in fuch a,manner as you can hut in force-meat, 
three will make a fine difh: make your force-meat with a 
Jarge fowl or young cock ; fkin it, and pick off all the fleth ; 
take half a pound of fat and lean bacon, cut thefe very fine 


and beat them in a mortar ; feafon it with an anchovy, fome » 
nutmeg, a little lemon-peel, a very little thyme, and fome 
parfley: mix thefe up with the yolks of two eggs, fill your, 
fweetbreads and faften them with fine wooden fkewers; take 
the ftew-pan, lay layers of bacon at the bottom of the pan, 
feafon them with pepper, falt, mace, cloves, fweet herbs, 
and a large onion fliced ; upon that Jay thin flices of veal, and | 

| : » then 


\ 
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then lay on your fweetbreads 5 cover it clofe, tet it ftand eigh 
or ten minutes over a flow fire, and then pour in a quart 
boiling water or broth; cover it clofe, and let it ftew two 
hours very foftly; then take out the fweetbreads, keep, them. 
Rot, ftrsin the gravy, fkim all the fat off, boil it up till therg 
is about half a pint, put in the fweetbreads, and give them 
two'or three minutes ftew in the gravy, then lay them in the 
dith, and pour the gravy over them. Garnifh with lemon, 


Angther Way to drefi, Seveetbrends 


DO not put any water or gravy into the Rew-pan,; but put 
the fame veal and: bacon over the fweetbreads, and. feafon’as 
under direéted ; cover them clofe, put fire over as well as un- 
der, and when they are enough, take out the fweetbreads 
put in-a ladleful of gravy, boil it, and ftrain it, fkim off ali 
the fat, let it boil-till it jellies, then put in the fweetbreads to 
glaze: lay eflence of ham in the difh, and lay the fweetbreads 
apon it; or make a very rich gravy with mufhrooms, truffles 
and. morels, a glafs of white-wine, and two fpoonfuls of 
catchup., Garnifh with cocks-combs forced, and) ftewed in 
the gravy. | - ae gta ita, 

Note, You may add:to the firft, truffles; morels,; mufhrooms, 
cocks-combs, palates, artichoke bottoms, two. fpoonfuls of 
white-wine, two of catchup, or juft as you pleafe. — | 

N.B. There. are many ways of dreffing. fweetbreads+ you 
may lard them with thin flips of bacon, and) roaft them with 
what fayce you, pleafe; or you may marinate them, cut them 
into thin flices, four them and fry them, Serye them, up 
with fried parfley, and,cither butter or gravy, Garnifh with 
lemon. — nee | 


Sweetbreads en Gordineere, 


TAKE three fweetbreads and parboil them, take a flew-pant 
and lay layers of bacon or ham and veal, over that lay the 
iweetbreads on with the upper fide. downwards, put a layer of 
veal and bacon over them, a pint of veal broths three or four 
blades of mace, ftew them gently three quarters, of. an hour ; 
take the fweetbreads out, train. off the gravy through. a, fievey 
and fkim off the fat; make an aumlet of yolks of eggs in the 
following manner: beat up four yolks, of,eggs, put two in a 
plate, and put them over a ftew-pan of water boiling over the 
fire, put another plate over it, and it will foon be done ; put 
a little fpinach juice into the other half, and ferye it the aed 
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cut it out’in (prigs or “what form you pleale,. and put it over 
the {weetbreads in the difh, and‘keep them as hot as you can ; 
put fome butter rolled in flour to thicken the gravy, two yolks 
of eggs beat up in a gill of cream; put it over the fire and 
keep itirring it one way till it is thick and fmooth ; put it un- 
der the fweetbreads and fend them up. Garnifh with lemon 
and beet root. : ‘ | 


Calf? 5 Chitterlings, or ean. 


TAKE foie of the largeft cali’s nuts, cleanfe them, cut 
them in pieces proportionable to the length of the puddings 
you defign to make, and tie one end to thofe pieces ; then take 
fome bacon, with a calf’s udder and chaldron blanched, and 
cut into dice or flices, put them into a ftew-pan and. feafors 
with fine {pice pounded, a bay leaf, fome falt, pepper and » 
_ fhalot cut fmall, and about half a pint of cream ; tofs it up, 
take off the pan, and thicken your mixture with four or five 
yolks of eggs’and fome crumbs of bread, then All up your — 
chitterlings with the ftuffing; keep it warm, tie the other 
ends with packthread, blanch and -boil them like bog’s chit- 
terlings, let them grow cold in their own liquor betore you 
ferve thém up; boil them over a moderate fire, and ferve them 
up pretty hot. Thefe fort of andouilles, or puddings, mult 
be mage | in fummer, when hogs are feldom killed. 


Ta drefs Calf’ s Chitterlings “bitstars 


CUT acalf’s nut in flices of its length, and the thicknefy 
of a finger, together with fome ham, bacon, and the white 
of chickens, cut after the fame manner 3 put the whole into a 
ftew-pan, feafoned with falt, pepper, fweet herbs, and fpice; 
then take the cuts cleanfed, cut and divide them in parcels, — 
and fill them “with your iitcew, then lay in the bottom of a 
kettle or pan fome flices of bacon and veal, feafon them with 
fome pepper, falt, a bay leaf, and an onion, and lay fome ba- 
-con and veal over them; then put in a pint of white-wine, 
and let it ftew foftly, clofe covered, with fire over and under 
it, if the pot or pan will allow it; then broil the puddings on 
-a fheet of white Paper, well buttered on the infides 


To drefs a Ham-a la Br ‘aife. : 
CLEAR the knucklé, take off the fwerd, and lay it iri wa- 
ter to frefhen; then tie it about with a firing ; take flices of 
bacoa and beef, ‘beat and feafon’ them’ well with fpice and 
, k fweet 
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fweet herbs; then:lay them in the bottom of a kettle with | 
Onions, with parfnips, and carrots fliced, with fome cives and 
parfley ; lay in your ham the fat fide Spacemort, ‘and cover it 
with flices of beef, and over that with flices of bacon; then 
lay on fome fliced roots and herbs, the fame as under it: co- 
ver it clofe, and ftop it clofe with pafte; put fire both over 
‘and under it, and let it ftew with a very flow fire twelve 
hours ; put it in‘a pan, drudge it well with grated bread, and 
brown it with a hot iron; or put it in the oven, and bake it 
one hour : then ferve it upon a clean napkin. Garnifh with 
"raw parfley. 

‘Note, If you eat it hot, make a ragoo thus: take a veal 
fweetbread, fome livers of fowls, cocks-combs, mufhrooms, 
and tne dls tofs them up in a’pint of good gravy, feafoned 
with {pice as you like it, thicken it with a piece of butter rolled 
in flour, and a glafs of red wine; then brown your ham as 
above, and let it {tand a quarter of an hour to drain the fat out; 
take the liquor it was ftewed in, ftrain it, fkim all the fat am 
put.it to the gravy, and boil it up with a fpoonful of brown- 
ing. It will do as well as the eflence. of ham. Sometimés — 
you may ferve it up with a yg of crawath, and fometimes 
with peep fue’, 


To -roafi a Ham or Gammon. . 


TAKE off the fwerd, or what we call the fkin, or rind, and 
Jay it in lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it feep in it for 


ten or twelve. hours.. When you have fpitted it, put fome 


fheets of white paper over the fat fide, pour the canary in which 
~ it was foaked in the dripping-pan, and bafte with it all the time 
it is roafting ; when itis roafted enough, pull off the paper, and _ 
drudge. it well with crumbled bread and parfley fhred fine ; 
~ make the fire brifk, and brown it well. If you eat it hot; gar: 
nifh it with rafpings of bread; if-cold, ferve it on a clean 
napkin, and garnifh it with ereen parfley for a fecond courfe, 
Or thus: Take off the fkin of the ham or gammon, when 
. you have half boiled: it, and dredge it with oatmeal fifted very 
fine, bafte it with butter, then roaft it gently two hours; ftir | 
up your fire and. brown it quick; when {fo done difh it up, and 
pour brown gravy in the difh. Garnith wily bread rafpings if 
: Aun if cold erat with parle yt e 


To 
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| | To fluff a Chine of Pork. : | x 
MAKE a ftuffing of the fat leaf of pork, parfley, thyme 
fage, eggs, ‘crumbs of bread; feafon it with pepper, falt, fha- 
lot, and nutmeg, and ftuff it thick; then roaft it gently, and 
when it is about a quarter roafted; cut the fkin in flips: and 
make your fauce with apples, lemon-peel, two or three cloves, 
and a blade of mace; fweeten it with fugar, put fome butter 


in, and have muftard in a cup, 
, | Varitus Ways of dreffing a Pig. . 
FIRST {kin your pig up tothe eats whole, then make 4 
good plumb-pudding batter, with good beef: fat; fruit, eggs, 
~ milks and flour, fill the fkin, and few it up; it will look like a 
pig; but you muft bake it; flour-it.very. well, and rub: it all over 
with butter, and when, it is near enough, draw it to the oven’s 
_ mouth; rub it,dry, and put it in again for a few minutes; lay 
it, in, the difh, and let the fauce be fmall gravy and ‘butter in 
the.difh : cut the other part of the pig into fowr quarters, roaft 
them as you do,lamb, throw mint and parfley on it.as it roafts ; 
then, lay them.on, water-crefles, and have mint-fauceinya bafon. 
_ Any one of thefe quarters will. make a pretty. fide difh:: or 
take one quarter.and roaft, cut the other in fteaks, and fry 
them fine and brown, Have ftewed: {pinach in the difh, and | 
lay. the. roaft upon it, and. the fried. in the: middle. Garnifh 
with hard eggs and Seville oranges,cut into quarters, and: have 
fome butter in a, cup: or for, change, you may have good ° 
gravy in the difh, and garnifh with’ fried parfley and lemon; 
or you-may make a. ragoo, of fweetbréeads, artichoke-bottoms, 
truffles, morels,, and good gravy, and pour over them. Gan- 
-nith with lemon. Eicher of thefe will do for a top dith: of a 
firft courfe. . You may fricafey it white, for a fecond-courfe at 
top,, or a fide-dith., | ! 3 . 
~ You.may take a pig, fkin,;him,. and\fill, him with force- meat - 
made thus; take two.pounds,.of young pork, fat and:all, two 
pounds of veal the fanie, fome,tage, thyme, parfley, a Jittle 
lemon-peel, pepper, falt,, mace, cloves, and a nutmeg: mix 
them, and beat them fine in a,mortar, then fill the pig, and 
few it up, You may either roaft-or bake it. Have nothing but 
good gravy in the difh, Or you may-cut it into: flices, and 
Jay the head in the middle. Save the head whole with the 
fkin on, and roaft it by itfelf: when it is enough cut it in two 
and lay it iy your difhy have ready fome good gravy and dried 
fage 
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face rubbed:in it, thicken it with apiece of, butter, rolled. in, 
flour, take out.the brains, beat them up withthe gravy,j and , 
pour.them.into the difh....,. . ilea tomfs aid noedw be 

Note, You may, make a,vety, good pie, of jt, as. you may. fee 
in the directions for...pies,. which you may -either make. a, bots: 
tomoor fide difh. uy yo pial sd sisaucgide! ee 

You muft obferve in your, white, fricafey) that you take off , 
the fat. ‘Or you may’make a very good difh thus : take a quar- 
ter of pig fKinned,, cut \t.into.chops, feafon them with {pice, 
and wath them with the yolks of eggs, butter the bottom of a 
dith, lay thefe fteaks ‘on the diff; and upon: every fteak lay 
fome force-meat “the thi¢knefs'of half a crown; made thus: 
_ take half''a pourid of veal, and’ of fat pork the fame quantity, 
_ chop’them very well together, and beat them in‘a mortar fine ;~ 
add fome fweet’ herbs and‘fage, alittle lemon-peel, nutmeg, | 
pepper, and: falt,'and a little beaten mace;upon this lay a 
layer .of bacon or\‘ham, and then’ a-bay leaf; take ‘a little 
fine {kewer, and ftick juft'in, about two inches long, to ‘hold » 
them together, then pour.a’‘little melted buttet over them, and 
- fend them to the oven to bake; when they are enough lay them © 
in your difh, and pour good gravy over them, with mufhrooms, — 
and garnifh with lemon, © | und 
mY A Pig in Fell. — 

CUT it into,quarters, and lay it into your ftew-pan, put in 
one calf’s foot and the pig’s:feet, a pint of Rhenifh wine, the — 
juice of four lemons, and one quart of water, three or four 
blades of maces.two or three cloves, fome falt, and a very little . 
piece of lemon peel; ftove it, or do it over a flow fire two 
hours ;' then-take it up, lay the pig into the difh you intended 
for. it, then ftrain:the liquor, and when the jelly is'cold, fkim 
off the fat,:and leave the fettling at the bottom. Beat up the 
whites of fix eggs, and boil-up with the jelly about ten minutes,’ 
and. put it through a bag till it is cléar, then pour the jelly 
over the pig; then ferve it up cold in the jelly, 


|  ... -Gollared Pig. errr. | 
KILL a fitie young roafting pig, drefs off the hair and draw 
it, and wath it clean, rip it open from one end to the other, 
and take out-all the bones; rub it allover with pepper and 
‘falt, a little cloves.and mace beat fine, fix fage leaves and {weet 
herbs chopt fmall; roll up your pig tight, and bind it with a 
fillet, fill the pot you intend to boil it in with foft water, 
| F acs a bunch 
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tudch of fret herbs, fome pepper-corns, fome clayes and. 
mace}2a' ‘haitdfulof fale land a pint! of vinieg ars when ‘the Ph 
quor boils pue4 hnlyolir pik {boil ie°CIL GE Fs't Ader PARE ie: i 
and when it is almoft cold, bind it overduguint gae! if itito’ aad 
earthen” patty’ aiide’ poor? the: liquor yourpig was ‘potléd in OVer 
it;/and always ‘keep ittéovered when’ you waht ft} take iP Out! 
of the pan, untie the fillet as far as you want ‘to’ ‘cut it 5 ther’? 
cutiPin sinedie ‘and ‘Tey, it'in' your difiy ‘Gat ASPET, 
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ro Cones the French. vee ' gig to 199 


di slew bne 
“sper. your. pigs, slay, it down’ to the fire, let. it per till j itcisis 
thoroughly. warm, then ‘cut it, off, the; fpit,) jand. divide:tits im 
twenty pisces, .) Set them to: flew. in half.a pint of white wings: 
and. anpint, of, frong. broth, . feafoned: with, grated nutmegs! pepas 
per,,two-onions. cut.fmall, jand fome), ftripped! thyme. shat ‘ite 
. ftew,an. hourggen put to it shalfia. pint of ftrong gravy;;a. Piece 
of :butter ,rolied jiaj flour, fomeianchoviess sand, a ofpobriful of! 7 
vinegar, Or, mufhroom, pickle: whenfit’ isiénough, day zit ini 
your. difh,. and, pour. the gravy. aver, ri then eis: Gi ea 
i | CER ASHRAM ey ne nofw ; sited oi nsvo od o3 mod? Bast 
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on oe dress a Pig a: aut ig Disillets wt tite iiss baw 


CUT off the head, and divide it into quarters, a a 
with bacon, feafon them: well with ‘mace, cloves, pepper, nut- 
megs .and falty>iLay.a layer! of \faeibacon at the bott cin fa 
kettle, - Jay. the nbead “ins the smiddle;‘aind-the’ quatters | round yo 
then put, ine.al bay leaf, tan ‘onion ‘thiced: demons" carrots pare 
nipsy'parfley, and cives; cover’ itoagain withybacony it abald 
quart of broth} ftew it overithe fire forodn hoar, anaxhén take” 
it ups put.youn'pig into. aftew-pan oxikettle, pour data bottle’ 
of white! wine, cover it clofe; and let ipewsforswh hour mee 
foftly.., If you would ferve itscold) let itiftando till it -is? old 5 
then, drain it well;-and ' wipe! ity ‘thaticd tne look white,eand 
lay. it i in.a-difh with’ the head in the middle; andthe’ kuaerehee 
round, then. throw feme greén: parfley all over ‘sor any One Of? 
the quarters is a pretty little difh, laid on water creffes. If you 
would have it hot, whilft your pigtis: tewing i in the wine, take 
the fir gravy it was.ftewed, and ftrain. it,; fkimr off'all the fat, 
then take a. {weetbread cut into. five-or: ‘fix flices,' fome truffles,?i 
mérels, and mafhrooms; ftew all, together tilkthey:are enoughs:* 
thicken sit with the yolks of two eggs, ‘orsa‘piece of: butter 
rolled.in, BeUbis and kivhen youl Pigi is er | vale is and” 
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lay itinvyour difh’;' put the wine it was ftewed in ‘to the ras 
goo, then) pour all-over the pig; and garsifh, with lemon. 

i | WA Pig Matelote. | bits 
GUT and féald your pig, cut off the head and petty-toes, 
then cut *your pig in four quarters, put’them with the head 
and toes into cold water ; cover the bottom'of a ftew-pan with 
flices'of bacon, and place over them the’ faid ‘quarters; with the 
petty-toes and’ the head’ cut in two. Seafon the whole with 
pepper; falt, thyme, bay-leaf, an onion, anda bottle of white — 
wine; layover more'flices‘of bacon, putiover it ‘a quart of wa- 
ter, and let it boil, Take two large eels, fkin and gut’ them, 
arid cut them about five or fix inches long; when your pig is 
half dont, ‘put in youreels, then boil a dozen of large craw- 
fith, ‘cut off the claws, and take. off the fhells of the ‘tails ; ‘and 
when jyour pig.and eels are enough, lay firft your pig and the 
petty-toes round it, but. do not.put in the head (it will bea 
pretty dith cold), then lay your eels.and craw-fith over them, 
and, take the liquor they were ftewed in, ,.fkim off all the fat, 
then add to it half a pint of flrong. gravy, thickened with a little 
piece of butter rolled in flour, and a fpoonful of browning, and 
pour over, it, then garnifh with craw-fith andJemon. This 
will do for a firft courfe, or remove. Fry the(brains and Jay 

round, and all over the difh. | 
Yo drefs a Pig like a fat Lamb. | 
 oTAKE a fat pig, cut off his head, flit and trufs him up like 
‘# latib; ‘when: he is flit through the middle and ‘fkitmed, par- 
boil ‘him a’‘little; ‘then throw fome parfley over him, roaft ic. 
atid drudge it. ‘Let your fauce be half a pound of butter and 
a’ pint of cream, ftirring all together till it is fmooth; then 
‘pour it over and fend it to table. — 
‘* Barbicued Pig. | | 

“HAVING dreft'a pig ten or twelve.weeks old, as if you 
‘intended to roaft it, make a force-meat in the following mon 
“per: take the liver of the pig, two anchovies, and fix fage 
Yeaves chopped fmall; put them into. a marble mortar, with 
the crumbs of a penny loaf, half a pint of Madeira wine, four 
‘ounces of butter, and half a tea-fpoonful of Cayenne pepper, 
‘beat them all together to a pafte, put it into your pig’s belly, 
“and few it ups lay your pig down, ata good diftance, before 
a large brifk fice; put into et dripping-pan two bottles i 
et A Ba re 
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red wine, and one of Madeira, bafte it with the wine all the 
time it is roafting, and when it is half roafted, put two penny 
loaves under the pig; if there is not wine enough put in more, 
and when the pig is near done, take the loaves and fauce out 
of the pan, and put to the fauce- half a lemon, a bundle: of 
{weet herbs, an anchovy, chopped fimall, boil it five minutes, 
and then draw your pig when it has roafted four hours; put 
into the pig’s mouth an, orange or lemon, and a loaf on each 
fide ; fkim off the fat, and ftrain your fauce through a fieve, 
and pour over the pig boiling hot; ferve it up garnifhed with 
demon and barberries; or you may bake it, only keep it bafting 
with wine, | ey ee et 


Io make a pretty Difh of a Breaf of Venifon. 

TAKE half a pound of butter, flour your venifon, and fry 
it of a fine brown on both fides ; then take it up and keep it 
hot covered in the difh: take fome flour,-and ftir it into the ’ 
butter till it is quite thick and brown (but take great care it 
do not burn), ftir in half a pound of lump-fugar beat fine, 
and pour in as much red wine as will make it of the thicknefs 
‘of a ragoo ; fqueeze in the juice of a lemon, give it a boil up, 


and pour it over the venifon. Do not garnith the difh, but. 
fend it to table. ae | . 


_ To bol a Haunch or Neck of Venifan. 


LAY it in falt for a week, then boil it in a cloth well flour- 
ed ; for every pound of venifon allow a quarter of an hour for. 
~ the boiling. For fauce you muft boil fome cauliflowers, pulled 

into little fprigs, in milk and water, fome fine white cabbage, 
fome turnips cut into dice, with fome beet-root cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick: lay a fprig of cauliflower, and fome of the turnips 
mafhed with fome cream and a little butter ; let your cabbage 
be boiled, and then beat in a fauce-pan with a piece of butter 
and falt, Jay that next the cauliflower, then the turnips, then 
cabbage, and fo on till the difh is full; place the beet-root 
here and there, juft as you fancy ; it Jooks very pretty, and is - 
a fine difh. Have a little melted butter in a.cup, if wanted. 

Note, a leg of mutton cut venifon fafhion, and dreffed the 
fame way, is a pretty difh: or a fine neck, with the {crag cut 


off, This eats well boiled, or hafhed, with gravy and {weet 
fauce, the next day. 


To 
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To drefs POULTRY. 


To roaft a Turkey. 

THE beft way to roaft a turkey is to loofen the {kin on the 
breaft of the turkey, and fill it with force-meat, made thus: ” 
take a quarter of a pound of beef-fuet, as many crumbs of 
bread, a little lemon-peel, an anchovy, fome nutmeg, pepper, 
parfley, and a little thyme. Chop and beat them all well to- 
_ gether, mix them with the yolk of an egg, and ftuff up the 

breaft; when yop have no fuet, butter will do: or you may 
make your force-meat thus ; fpread bread and butter thin, and 
grate fome nutmeg over it; when you have enough roll it up, 


_ and ftuff the breaft of the turkey ; then roaft it of a fine brown, 


_ but be fure to pin fome white paper on the breaft till it is near 
enough. You muft have good gravy in the difh, and bread- 
fauce, made thus: take a good piece of crumb, put it into a 
pint of water, with a blade or two of mace, two or three cloves, 
and fome whole pepper. Boil it,up five or fix times, then with 
a {poon take out the fpice you had before put in, and then you 
~muft pour off the water (you may boil an onion in it if you 
pleafe) ; then. beat up the bread with a good piece of butter 
and a little falt. Or onion-fauce, made thus: take fome 
onions, peel them, and cut them into thin flices, and boil them 
half -an hour in milk. and water; then drain the water from 
them, and beat them up with a good piece of butter; fhake a 
little flour in, and ftir it all together with a little cream, if you 
have it (or milk will do); put the fauce into boats, and gar- _ 
nifh with lemon. i 
Another way. to make fauce: take half a pint of oyfters, 
ftrain the liquor, and put the oyfters with the liquor into a. 
fauce-pan, with a blade or two of mace; let them juft lump, 
then pour in a glafs of white wine, let it boil once, and thick- 
en it with a piece of butter rolled in flour. Serve this up in a 
bafon by itfelf, with good gravy in the difh, for every body does 
not love oyfter-fauce, This makes a pretty fide-dith for fup-' 
per, or a corner-dith of a table for dinner. If you chafe it in 
the difh, add half a pint of gravy to it,. and boil it up together. 
This fauce is good either with boiled or roafted turkies or 
fowls ; but you may leave the gravy out, adding as much but» 
ter as will do for fauce, and garnifhing with lemon. 
_ Another bread-fauce. Take fome crumbs of bread, rubbed 
through a fine cullender, put is it a pint of milk, a little but- 
| 3 ter, 
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ter, and fome falt, a few corns of white pepper, and an onion ; 
oil them for fifteen minutes, take out the onion and beat it up 
well, then tofs it up, and put in your fauce-boats« 


A White Sauce for Fowls or Chickens. . 
TAKE a ittle ftrong veal gravy, with a little white pep» 
per, mace, and falt, boiled in it; have it clear from any {kin 
or fat; as much cream, with a little flour mixed in the cream, : 
a little mountain wine: to your liking; boil it up gently for 
five muntes, then ftrain it over your chickens or fowls, or in 
boats. ® | 


To make a mock Oyfer-fauce, either for Turkies or Fowls boiled. 


FORCE the turkies or fowls as above, and make your 
fauce thus: take a quarter of a pint of water, an anchovy, @ 
blade or two of mace, a piece of lemon peel, and five or fix 
whole pepper-cors. Bail thefe together, then ftrain them, 
add as much butter with a little flour as will do for fauce; let 
it -boil, and !ay faufages tound the fowl or turkey. Garnith 
with lemon, ° | 


To make Mufbroom- -fauce for white Fowls of all Sorts.” 


TAKE a quart of frefh mufhrooms, well cleaned and wath= -. 
ed, cut them in two, put them in a ftew-pan, with a little 
butter, a blade of mace, and a little fale; flew it gently for. 
half an haur, then add a pint of cream and the yolks of twa: 
eggs beat very well, and keep ftirring it till it boils up 3 then 
{queeze half a lemon, put it over your fowls, or turkies, or 
in bafons,; or in.a difh, with.a piece of French bread firft but- 
tered, then toafted brown, and juft dip i¢ in beiling water 5 
put it in the difh, and the mufhrooms over, — 7 | 


th Mufbroem-fauce for white Fowls boiled. 


TAKE half a pint of cream, and a quarter of a pound of 
butter, ftir them together one way till it is thick; then adda 
{poonful of mufhroom: pickle, pickled mufhrooms, or freth if 
you have them. Garnifh only with lemon. f | 


La make Celery-fauce, either for reafted or boiled Fowls, Turkiesy 

- Partridges, or any other Game. 
TAKE a large bunch of celery, wafh and pare it very clean, 
cut it into little thin bits, and boul it foftly in a little water till 
| ! ag 
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it is tender ; then add a littl@ beaten‘mace, fome nutmeg, pep- 


Sie and falt,, thickened, with, a, good, piece of butter :rolled: in 
opt 7 Shen boul it ups sand pour int yourdith, i. 


(gosh a -oInl 
* "You may make i¢ with cream) thus: boil, your, celery, .as 
above, dhd-add fome mace, nutmeg, a piece of butter as big i 
as a walnut, rolled.in flour, and half.a pint of cream; boil 
them all togethereoucbi 29 coo hy Suawladinds - - ‘ 


A? z 


atti \ liod eT aor To ‘make ‘brown’ Celer'y-fatice. ! in eis “ : : 
og ae | r'the'celery as, above, then add mace,, nutmeg, pep- 
Bo falf, a piece of butter rolled in flour, witha glafs, of, red 
wine, a fpoonful of catchup, and half a pint of. good) gravy 5 
Boil’ all 'thefe together, and pour into the dith, _ Gatnitfh. with 
Jemon, . “ti wh | 
Lo flew a Turkey or Fowl in Celery-fauce, 

« YOU. mnuft, judge according to the»largenefs-of your turkey 
or fowl, what.celery or fauce you want... Take :a large fowl}: 
_ ~putit into a fauce-pan or pot, and put to it one quart. ofigood 
broth.or gravy, a bunch of celery wafhed clean and cut {mall, 
with.fome mace, cloves, pepper, and all-{pice, tied loofe.inva 
muflin rag ; put in.an onion and a fprig of thyme, a little fale: 
and Cayenne pepper ; let thefe ftew fottly till they are enough, 
then add a piece of butter rolled in flour; take up your fowl, 
and pour the fauce over it... An hour will do.alarge fowl, or 
a {mall turkey ; but avery large turkey will.take two hours to 
do it foftly. If it is overdone or dry, it is fpoiled; but.you - 
may be a judge of that, if you ldok at it now and then. Mind 
to take out the onion, thyme, and fpice, before you fend it 
to table. FH  Maktwd: tego vend catang ih : . 

Note, a neck of veal, done this, way is very good, and will 
take two houss doing, 7 (Sa 

., Lo make Egg-fauce proper for roafted Chickens... o.... 

MELT your butter,thick and fine, chop two or three hard- 
boiled éggs fine, put them into a bafon, pour the butter over 
them, and have good) gravy.in the dith.: 


be she Shalt fauce for roafted Fouls. 
TAKE fix fhalots chopped fine, put them into a fauce-pan. 


a with a gill of gravy, afpoonful,of vinegar, fome pepper and 


falt, ftew them fora minute; then pour them into your difh, : 
" of put it in fauce-boats, , 
: F4  €arrier 


ie _ PAEROMESP ERNE - 


Carrier: Sauce. R Obs 


TAKE a Spanith onion, “and: cut’ it” in ‘thin flices, put. it 
into a deep plate, take balf a ‘pint of boiling water, with a 
fpoonful’ of ee a Tele Beppe and he and Pow 89 over 
the. onion, i ei 


Shalt aus ee a ign of yh boiled” 


TAKE two {poonfuls of the liquor the mutton is boiled in, 
two {podnfuls of vinegar, two or three fhalois cut fine, with a 
little fale} put it into a fauce: pan, with a piece of butter as 

big asa walnut rolled in a little flour; ftir it together, “and give 
it a boil. For thofe who love fhalot, it is the prettieft {2 fauce 
that can be made to a {crag of mutton. © a 


ce a arefs Livers with Mujfbroom-fauce. 


TAKE fome pickled or frefh mufhrooms cut fmall; both 
“df you have them ; and let the livers be bruifed fine, with a 
good deal of parfley chopped fmall, a {poonful or two of catch= 
up, a glafs of white wine, and as much good gravy as will 
make fauce enough; thicken it with a piece ‘of butter rolled in 
flour, This. does biice for roaited or boiled, 


A pretty little Sguce. 


TAKE the liver of the fowl, bruife it with a little of the 
Jiquor, cut a little lemon-peel ‘fine, melt fome good butter, | 
and mix the liver bY degrees ; give it a boil, and pour it into 
the difh, 


To Aa? Lemon-fauce for boiled’ Fotbds | 


TAKE a lemon and pare off the rind, cut it into flices, 
and take the kernels out, cut it into {quare bits, blanch the li- 
ver of the fowl, and chop it fine; mix the lemon and liver to- 
gether in a boat, and pour fome hot melted butter on it, and 
itir it up. Boiling of it will make it go to oil. 


4 German way of dreffing Fowls. 


TAKE a turkey or fowl, ftuff the breaft with what force- 
meat you like, and fill the “body with roafted chefnuts peeled. 
- Roaft it, and have fome more roafted chefnuts peeled, put them 
in half a pint of good gravy, with a little piece of butter rolled = 
in flour ; boil thefe together, with fome fmall turnips and fau- 

| fages 


¢ 
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fages cut in flices, and fried or. boiled. ‘Garnifh with chefnuts, 
You may leave the turnips out, 9) O06 2 te SS > pmitod 
Note, You may drefs ducks the fame, way. cy 9 1)! 8 Miiw 
| To drefs a Turkey ot Fowl to perfection.» i, “it 
BONE them and make a force-meat thus: take-the flefh-of 
a fowl, cut it fmall, then take a pound, of veal; beat it ima 
mottar, with -half a, pound_of beef-fuet, as. much crumbs of 
bread, fome muthrooms, truffles and morels cut fmall, a few 
{weet herbs and parfley, with fome,nutmeg, pepper, and falt, 
a little mace beaten, fome Jemon-peel cut fine; mix all, thefe 
together, with the yolks of, two. eggs, then fill your turkey, 
and roaft it. This will: do for a large turkey, and, fo in pro- 
portion for a fowl. Let your fauce be good gravy, with muth- 
rooms, truffles, and morels in it: then garnifh with lemon, 
and for.variety fake you, may lard your fowl or turkey. 


To flew a Turkey brown. 


TAKE your turkey, after it is nicely picked and drawn, fill 
the fkin of the breaft with force-meat, and put an anchovy, 
a fhalot, and a little thyme in the belly, lard the»breaft with 
bacon, then put a good piece of butter in the ftew-pan, flour 
the turkey, and fry it juft of a fine brown; then take it out, 
and put it into a deep ftew-pan, or little pot, that will juft 
hold it, and put in as much gravy as will barely cover it, a 
glafs of white wine, fome whole pepper, mace, two or three 
cloves, and a little bundle of {weet herbs; cover it clofe, and 
ftew it for an hour, then take up the turkey, and keep it hot 
covered by the fire, and boil the fauce to about a pint, {train it 
off, add the yolks of two eggs, and a piece of butter rolled in’ 
flour ; ftir it till it is thick, and then Jay your turkey in the 
difh, and pour your fauce over it. . You may have ready fome 
— jittle French loaves, about the bignefs of an egg, cut off the 
tops, and take out the crumb ; then fry them of a fine brown, 
fill them with ftewed oyfters, lay them round the difh, and 
garnifh with lemon. | 


To flew a Turkey brown the nice way. 


- BONE it, and fill it with a force-meat made thus: take the 
flefh of a fow), balfa pound of veal, and the flefh of two 
pigeons, with a well pickled or dry tongue, peel it, and chop it 
all together, then beat in amortar, with the marrow of a beef 
bone, or a pound of the fat of a loin of veal: feafon it with 

. two 
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twordr thfeewbladés® oF nvace! eWorsr' three cloves,'s hd Wala 
nutmeg dried at a good diftamééYrom'the fité, and pounded, 
with a little peppek atid falt 'mhise all thefe Well ‘togerhér, “All 
your turkey,’ fry them of a fine brown, and put-it into a little 
ab that will {Wd het hits “lay fbdr or aa at, the bot~ 
ont!) of sthe> pot, to Hebp the turkey from’ Ridkeins ¥ put in a 
quarteof good! ‘beef ane veal Gravy) “wherein Wad’ Boiled {pick 
and fweet herbs; cover it clofe, find ee Gt ftew ‘halfan ‘hours 
then put ima glafs of white wink! One fpoonfil oF ea hyp; 
large fpoonfulof pickled ‘tnitfiroottis;’ anid’ ‘few 'freth ‘Unés, it 
you have them, a'few'ttufflés and! morels, a’ piece SP Butter a8 
big as'a walnut, rolled infor?’ cover it clofe, ate ew 
half an hour donger's'/get thé Weele? Frevich “rolls ps Fri€ds 
take fome oyfters,’ and {train the Nguorfrom “ther; then put 
the oyfters and liquor'intd a faute- pai Oty Pk a Blade se “maces 
a little white'witte, and'‘a’ piece df Butter tolled iA Hod? Ss Wee 
them ftew till itis thick, then fill the loaves, lay the turkey in 
the difh, and pour tlie fauce over it. If there is any fat on the 
gravy take iboft, and lay the Toave’ on each fide of the‘turkey, 
-Garnith with lemonwhen you’have ‘no loaves, and tike oyfters 
dipped'in butter and fried) 9) or Soh the ate te: 

Notes: The fame will do’ for any white fowl. 

fui i | oq yA Fowl a la Braife. 3 

» TRUSS yourfowly with the Je} turned into the belly, fea- 
fon it both infideand out, with bédten mace, flutmes, pepper, 
and falt, lay a layer of bacon’at thé’bottom of a deep ftew- pan 
then a layer of veal, and afterwards the fow!, thén put in an 
onion, two or three cloves ftuck ina little bundle of fweee 
herbs, with a piece of cafroty then put at the top a’ layer of 
bacon, another of veal, and a third of bééf, cover it cldie, dnd 
Jet it ftand over the fire for two or thteé miitutes, then pourin . 
a pint of broth, or hot water; cover it elofe; afd lét it ew an’ 
hour; afterwards take up your fowl, frail the fauce, ahd after 
you have fkimmed off the fat, boil'it down till it i8 of a glaze, 
then put ic over the fowl, You may add juft what you pledfe 
tothe fauce. A ragoo of {weet-breads, cock’s-combs, truffles, - 
and morels, or muthrooms, with force-meat. Balls, look very 
very pretty; or any of the fauces above. Ah gy a 


) me ae Lo force a: Fowk peaormgiy 
Rae TAKE a good fowl, pick and’ draw it, flit the’ {kin down, 
’ the back, and take’ the flefh’ from" the’ bones; mince i 


t very 
fi m all, 


‘ 


final, ‘and mix it:with ‘one pound of beef-fuet fhred, a pint of 
large oyfters| chopped, two anchovies, a fhalot, a little grated 
bread, and fome {weet herbs; fhred all this very well, mix 
_ them together, and: make it up with the yolks of ‘eggs; then 
turn all thefevingredients.on*the bones again, and draw the 
fkin over again; then few: up the back, and either boil the 
fowl in a bladder anchour and aiquarter, or roaft it; then ftew 
_ fome more oyfters in gravy, bruife in a little of your force- 
meat, mix it up with alittle frefh butter, and a very little 
flour ; then give it a boil, lay your fowl! in the difh, and pour 
. the fauce over it, garnifhing with lemon. *" 1 


To roaft @ Fowl with Chefnuts. 


FIRST take fome chefnuts, roaft them very carefully, fo as 
not to burn them; take off the fkin and peel them ; take about 
a dozen of them cut fmall, and bruife them in a mortar 5 par- 
- boil the liver of the fowl, bruife it, cut about a quarter of a 
pound of ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parfley chopped f{mall, a little {weet 
herbs, fome mace, pepper, falt, and nutmeg; mix thefeé to- 
gether and put into your fowl, and roaft it, The beft way of 
doing it is to tie the neck, and hang.it up by the legs to roaft 
with a ftring, and bafte it with butter. For fauce, take the 
reft of the chefnuts peeled and fkinned; put them into fome 
good gravy, with a little white wine, and thicken it with a 
piece of butter rolled in flour; then take up your fowl, lay it 
in the difh, and pour in the fauce. Garnifh with lemon. 


Pullets a le Sainte Menehout. 


AFTER having truffed the legs in the body, flit them along 

the back, fpread them open on a table, take out the thigh- 
bones, and beat them with a rolling-pin ; then feafon them 
with pepper, falt, mace, nutmeg, and {weet herbs; after that 
take a pound and a half of veal, cut it into thin flices, and lay 
it in a ftew-pan, of a convenient fize, to ftew the pullets in : co- 
ver it, and fet it over a ftove or flow fire; and when it begins 
to cleave to the pan, ftir in a little flour, fhake the pan about 
till it be a little brown; then pour in as much broth as will 
ftew the fowls, ftir it together, put in a little whole pepper, an 
onion, and a little piece of bacon or ham; then lay in your 


fowls, cover them clofe, and let them ftew half an hour; then 
take them out, lay them on the gridiron to brown on the in- 


| ‘de; then lay them before the fire to do on the outfide ; -ftrew 
avy? them 
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them, over with. the yolk-of an egg, fome crumbs of bread, and’ 
bafte them with a. little butter: Jet them be of a fine brown, | 
and boil the gravy till there is about enough ‘for: fauce; ftrain 
ity, put a few mufhrooms in, and.a little piece of butter rolled» 
in flour; lay. the -pullets in. the difh, and pour in the fauce. . 
Garnifh with lemon. .- bey werk aedlt og ee Ae 

, Note, You may brown: them in the oven, or fry them, 
which you pleafe. roditorte Regt 2 O10 | 
he Chicken’ Surprize. 0" 

IF a {mall difh, one Jarge fow] will: do; roaft it, and take 
the lean from the bone; cut it in thin flices, about an inch 
long, tols it up-with fix or-feven, {fpoonfuls of cream, and a 
piece of buiter rolled in flour, as big as a walnut. Boil it up 
and fet it to cool; then cut fix or feven thin flices of bacon 
round, place them in a petty-pan, and put fome force-meat 
on each fide ; work them up in the form of a French roll, with 
a raw egg in your hand, leaving a hollow place in the middle; 

“putin your fowl, and cover them with fome of the fame force- 
- meat, rubbing them fmooth with your hand and a raw egg ; 
make them of the height and bignefs of a French roll, and 


throw a lit le fine grated bread over them. ‘Bake them three | | 


quarters, or an hour, in a gentle oven, or under a baking cover, 
- till they come to a fine brown, and place them on your ma- 
zarine, that they may not touch one another; but place them 
fo that they may not fall flat in the baking ; or you may form 
them on your table with a broad kitchen knife, and place them 
on the thing you intend to bake them on. You may put the 
leg of a chicken into one af the loaves you intend for the 
middle, Let your fauce be gravy, thickened with butter and | 
a little juice of lemon. This is a pretty fide-difh for a firit 
courfe, fummer or winter, if you can get them. his 


Mutton Chops in Difguife. . 

TAKE as many mutton-chops as you want, rub them wit 
pepper, falt, nutmeg, and a little parfley ; roll each chop in 
half a fheet of white paper, well buttered on the infide, and 
rolled on each end clofe. Have fome hog’s lard, or beef-drip- 
ping, boiling in a ftew-pan; put in the fteaks, fry them of a 
fine brown, lay them in your difh, and garnifh with fried par- 
fley ; throw fome all over, have a little good gravy in a cup ; 

but take great care you do not break the paper, nor have any fat 
in the dith; but let them be well drained, | 
| | ci ? | Chickens 


MADE PLAIN ‘AND EASY. — %& 
_... Chickens reafted with force-meat and, cucumberse ox; 
TAKE two chickens,’ drefs them very neatly, break? the’ 
breaft-hone; and make’ force-meat thus; take the flefh of a 
fowl, and of two pigeons, with fome'flices of ham or bacon’; 
chop them all well ‘together, take the crumb of a penny-loaf 
_ foaked in milk and boiled, them fet to’ cool; when ‘it is’cool 
mix it all together; feafon’it with beaten mace, nutmeg, ‘pep- 
per, and a little falt, a very little thyme, fome parfley, and 2 
little lemon-peel, with the. yolks.of two eggs; then fill your 
fowls, fpit them, and'tie them’ at ‘both ends ; after you have 
papered the breatt, take four cucumbers, cut.them in two, and 
lay them in falt and water two or;three hours before:;:then dry 
them, and fill them with fome of>the force-meat (which you 
muft take care to fave), and:tie them with a packthread flour: 
them, and fry them of a fine brown ;;when your. chickens are 
enough, Jay them in the difh, and untie your cucumbers ;. but 
take care the meat do. not come: out; then lay them round the 
_ chickens, with the flat fide downwards, and the narrow: end 
upwards, You muft have fome rich fried gravy, and pour in- 
to the difh ; then garnifh with Jemon. . | ee | 
Note, One large fowl done this way, with the cucumbers 
laid round it, looks pretty, and is a very good difh. 


Chickens @ la Braife. 12 

YOU muft take a couple of fine chickens, lard them, and 
feafon them with pepper, falt, and mace then lay a layer of 
veal in the bottom of a deep ftew-pan, with a flice or two of 
bacon, an onion cut to pieces, a piece of carrot, and a layer 
of beef; then lay in the chickens with the breaft'downward, 
and a bundle of fweet herbs; after that, a layer of beef, and 
put in a quart of broth or water; cover it clofe, let it ftew 
very foftly for an hour, after it begins to fimmer. In the mean’ 
time, get ready a ragoo thus: take a good veal fweetbread, or 
two, cut them fmall, fet them on the fire, with a very little 
broth or water, a few cock’s-combs, truffles, and morels, cut 
-fmall with an ox-palate, if you have it 5 ftew them all: toge- 
ther till they are enough; and when your chickens are done, — 
take them up, and keep them hot; then ftrain the liquor. they 
were ftewed in, fkim the fat off, and pour into your ragoo ; 
add a glafs of red wine, a fpoonful of catchup, and a few 
mufhrooms; then boil all together, with a few artichoke-bot- 
toms cut in four, and afparagus-tops.. If your yeniegiee Ove 
| 4 3 | ~* thic 
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thick enough, take a little piece of butter rolled in flour; and 
when enough, ‘lay your chickens.in the difh, and: pour the ra~ 

goo over them. ..Garnith with lemon. tay Y SGRAT as 
» Or you.may, make your fauce thus .:) take the gravy the fowls 
were: dtewed in, .ftrain)i¢,.fkim off the fat; have ready. half.a 
pint. of oyfters, withthe liquor ftrained); put them to your 
gravy, with a glafs.of white wine, a,good piece of butter roll- 
ed..in flour; then, boil.them,/all together, and pour over your 


- 


fowls, .Garnifh,withdJemon.,.. y\. 
poy. fin ase | 


Sued uly ater: china 4 AaAOT IGA MOTE. Nee , 
S!TAKE‘a fine large fowl or turkey, raife the {kin from the 
bréaftsbone with your finger ; then take a veal {weetbread and 
cut; it finall,:acfew: oyfters, a few ‘mufhrooms, an anchovys | 
fomé pépper,oarlittle nutmeg, forme lemon-peel, and a) little 
thyme} chopiall: together {mall, and mix it'with the yolk of — 
an tgp, ftuff it.in between the'fkin and the flefh; but take great 
care>you'do not break: the: {kin ; and then ftuff what oyfters 
you pleafe into the body of the fowl. You may lard the »breaft 
of the fowl with bacon, if you chufeit, Paper the breaft, and 
roaft it. Make good gravy, and garnifh with lemon. » You 
may add a few mufhrooms to the fauce.” — un: pate Hi 

To broil Chickens. 3 

SLIT them down ‘the back, and feafon them with pepper | 
and: falt; Jay them on a very clear fire, and ata great diftance. 
Let thé infide lie next the fire till it is above half done ; then 
tur them, and take great care the flefhy fide do not,burny 
and: Jet :them be of a fine brown. det. your fauce be.good 
gravy, with mufhrooms, and garnith with lemon and the livers 
broiled; the gizzards cut, flafhed, and broiled with pepper and 
Or this fauce:-take.a handful of forrel dipped in boiling 
water, drain »it,:and have ready: half a pint of good gravy, a 
fhalot fhred: fmall,.and fome parfley boiled very green 5) thicken 
it with a piece of butter:rolledin flour, and add arglafs.of sed 
wine’;. then lay your forrel in heaps round the fowls, and (pour 
the fauce over ‘them. (Garnifh with lemon.: 5 or): 
Note; ‘You may make juft what-fauce you fancy. ; 
ag a" Baa f Pylled Chickens... ... pe 
"TAKE three chickens, boilthem juft fit forceating, but not 


too much’s when they.are boiledsenough, flay all the fkin off, 
Diet 1 P and 


the fires ypulerthémintom With and fend chemoup hoe! 


boiled in, put jn. a blade.of, ce, and a little-fa 
Saleh Si ond es Ue 


. 
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and take the white fleth off the, bo es, pull it into pieges abut 
eel Ras ’atarge it“ Ene aa as 1bhg yaa 2 of aye, 
ready a qiritter” : Pp nt’ of: Bee cles anes piece of fi adie 
butter about as big'as ‘an epg fir then together til’ the hae 


ter is all me te da PP Wine RUE AKU ORR CR IGG wth the gravy 
that came from them; give them two or three tofles round on 


- SN oresoDhedegs;? pintoasj;cand “ru nip nratt be’ ‘Peppered ‘ahd: 
falted}:donecbver' withothe yolk ofan’ egy’ and” bread’ crumbs, 


andabroiledonjaccleat fires put the white meat, with the‘rump, 


insthe middle, ‘andthe legs and pinions round: tasdud Ve 
son boas doidi zi xi nodw : aafio 31 satel bar .oih ode oo si 
-bin od! ai ood pretty way of flewingd Ghichengi ot eo TOY icy 
OTPAK Brew fitie! chitkensy’ hl Pboil theth'y then take théin: 
; 5 mci pe 240. Sole bes tf AnD oR, 
up in a pewter, orifileer dithy if Yow haves es °Cur up. your 
fowls, canid feparate all! the? joint’bones one fHom-anolher, “and, 
then’ take*our the Brea bones! FF 'there’ts’ not liquor épough. 
from the fowls, add a few fpoonfuls of the water they were 

‘Hy COV ELH 
t It over 2 ftove, or ch Lk ap 
coalsi; let itofidw till the-chickens “are?enou gh; ‘and! then’ fend 
thenp hot terthe table! insthelfame dith Wey were fewed f929°° 
— ; Note, bTinis dssaivery pretty diths for any fick perfOn> “ér Foe! 
allying-ineladyaiiF or: change ‘it 978! better than Buctey ad ta? 
{4acevisweryiagreeable and prett pasot amugno? afl} bas onuOT 
JNaBo Yeummay do rabbits, p artridges," oF mddfzaine tHe" 
Oe ee 


: te ak eel: “Piieee Dy i oe * eae ot OTT 
W2y 32014 a133il ves (he DLE ¢ MOTLROF NEeIEG 4% iTdit OT 


| Chickens Chiringrate, "°°" 2" SH2 Io Aves 
CUT off their feet, break the “Breait-bone flat with a roll 


Samay 
woh hs © 


ing-pin';, but.take care you? dolnovibreak tHe {kin + flour them,... 
fry them; of; aihge;brownvin butteryther ‘draiif all the fat out. 
of the pans ybutileave the chickens ini Layla pound of pravy= 
beefy-cutyveryy thi pbjLover your:chickens;"and @*pieee of ‘veal 
cut vety, thin y:an little mace, ‘two or three cloves} fomie whdle- ; 
pepper, -an,onion, :a little’ bundle vof \ fweet’ herbs; “and’& ‘piece ” 


_ of carrot,) and then: pour.in a.quartof boiling water ¥! cover it * 


clofe, (Jet iit Mewiifor a quarters fiat hedr 3 “then*take out the ” 
chickens andskeep:them hot: :let! the. gravy boil’ iP ie iy. quite’! 
rich jand-good.s therm dtrain! it: off and put%it into Your pan” 
again, with two,fpoonfuls ofired wine and ‘afew ‘mufhréoms ; 
putin your-chitkens)tocheaty then itake’them’ up, lay them in-. 
to your difh, and pouriyour:fauce over thems: Garniff’with - 


q demon, and a few flices of cold ham broiled, 


Note, 


* 
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Note, You' may. fill your chickens with force-meat, Peale tad 
them with bacon, and add truffles, morels anid iiveshreades, 
cut {mall vill then i it will be i IVENY: high 1 di, . 


| Chiebens boiled with Baton and Cole" pepreers 


BOIL ts two chickens very white inia pot by shehielyeay ind: 
4 piece of, ham, iorgood thick bacon ; -boil, two bunches: of ce- 
lery tender; then. cut them) about rvs inches: dong; all the’ 
white part ;, put it into a fauce+pan, with half.a pint'of creamy: 
a‘ piece of butter roiled,in: flour, and fome, pepper and falt 5: fee! 
it on the fire, and fhake it often: when it is thick and fine, 
lay your chickens.in the dith;"dnd ‘pour your fauce in the mid- 
dle, that the celery .may lie, between, the, fowls 5. and: garni 
the difh all round with flices. of, ham, or bacon, 5 

“Note, If. you have, cold ham. in the, houfe,. that, | cut into. 
flicés ‘and opteileds does. full vas wells, ‘OF; oH a bog = ypbesies 
the difh. ih od | 


Chickens wid erage: A goad Dip jr a ‘great, deal of Companys 


“TAKE fix {mall chickens, . boiled-.vety: white;! fix hogs 
tongues boiled: and peeled,’a cauliflower. boiled 2very)white in ° 
milk and water whole, and a good deal, of {pinach boiled green ; 
then lay. your. cauliflower in the middle, the chickens clofe all. 
round, and the tongues round. them with ithe roots outward, | 
and the {pinach..in little heaps between. the tongues. . Garnifh. 
with little pieces’ of bacon toafted, and lay a little Po oft’ 
each of the tongues. | 
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Scotch ie 


F IRS , ‘wath your chickens, dry them:in a a foe sclosis at 
_finge them; then.cut them»into quarters; put» them into a- 
ftew-panj or. fauce-pan, and juft’ cover them with water; put’ 
in a blade.or:two of mace, and a little bundle of parfley ; cover 
them, clofe, and. let them ftew half an hour; then chop half a’ 
handful of clean..wafhed parfley; and throw in, and have ready 
fix eggs, whites and all, beat fine. Let your liquor boil ‘up, © 
and pour the.eggs all over them. as it boils; then fend all. to- 
gether hot.ina,deep difh, but take out the bundle of parfley 
firft, You muft be fure to fkim them well before you ye in 
your mace, and the broth will be fine and clear. 

‘Nore, This is. alfo a very pretty difh: for: gi E peoples but . 
the Scotch gentlemen are very fond of ite: 
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To flew Chickens the Duich ways : 
- TAKE two chickens, trufs them as for boiling; béat fine 
fix cloves, and four blades of mace, a handful of parfley thred 


fine, fome pepper and falt ; mix al] together, and put into thé 


infide of your chickens ; finge them and flour them ; put. them 
into a ftew-pan; clarify as much butter as will cover them 
ftew them gently one hour; put them into a china bowl with 


the butter, and fend them up hots 
«Lo few Chickens. 

TARE two chickens, cut them into quarters, wath them 
clean, and then put them into a fauce-pan; put to them a 
quarter of a pint of water, half a pint of red wine, fome mace, 
pepper, a bundle of fweet herbs, an onions and a few. rafp- 


ings ; cover them clofe, let them ftew Half an hour; then take — 


a piece of butter about as big a5 an egg, rolled in flour, put ify 
and cover it clofe for five or fix minutes; fhake the fauce-pan 
about, then take out the fweet herbs and onion. You may 


take the yolks of two eggs, beat and mixed with them; if you | 


do not like it, leave them out. Garnifh with lemon. 
en Ducks Alamode. 


TARE two fine ducks, cut them into quarters, fry theth it 
butter a little brown; then pour out all the fat, and throw a 


little fourover them, and half a pint of good gravy, a quar-- 


ter of a pifit_of red wine, two fhalots, arm anchovy; and a buns 
dle of fweet herbs; cover them clofe, and let them flew a 
quarter of an hour; take out the herbs, fkim off the far, and 
let your fauce be as thick.as cream; fend it to table, and gare 
nif with lemon. 


Fy drefi..d, Wild, Death, the bef? diay 


FIRST half roaft it, then lay it in a dith, cave it, bue 


leave the joints hanging together; throw a little pepper and, 
falt, and {queeze the juice of a lemon over it; turn it: on the 
_ breaft, and prefs. it hard with a plate, and add to its own gravy 
_ two or three {poonfuls of \good gravy; cover it clofe with an- 
other difh, and fet it over a ftove ten minutes; then fend it ta. 
table hot in the difh it was done in, and garnifh with lemon. 
You may add a little ted wine, and a fhalot cut fmall, if you 
like it; but it is apt to make the duck eat hard, unlefs you firft 
heat the wine, and pour it in juft as it is dones | 
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Another way to drefs a Wild Duck. 
TAKE a wild duck, put fome pepper and falt in the in- 


Yide, and half roaft it; have ready the following fauce: a gill 


of good gravy, and a gill of red wine; put it in a ftew-pan, 
with three or four fhalots cut fine; boil it up;.then cut the 
duck in fmall pieces, and put it in with a little Cayenne pep- 
per and ‘ale 3 be careful to put in all the gravy that comes from 
the duck; fimmer it for three minutes, and fqueeze in a Se- 
ville orange; If no orange, a lemon ; put it in the difh, and 
garnifh with lemon. , | | 


. Fo boil a Duck or a Rabbit with Onions: 


BOLL your duck, or rabbit, in a good deal of water; be 
fure to fkim your water: for there will always rife a fcumys 
which, if it boils down, will difcolour your fowls, &c. They 
will take about half an hour boiling. For fauce, your onions 
mutt be peeled, and throw them into water as you peel them 5 
then cut them into thin flices, boil them in milk and water, 
and {kim the liquor. Half an hour will boil them. Throw 
them into a clean fieve to drain; chop them and rub them 
through a cullender; put them into a fauce-pan, fhake in a 
little four ; put to them two or three fpoonfuls of cream, 
good piece of butter ; ftew all together over the fire till they 
are thick and fine; lay the duck or rabbit in the difh, and 
pour the fauce all over: if a rabbit, you muft pluck out the 
jaw-bones, and ftick one in each eye, the {mall end inwards. 


Or you may make this fauce for change: take one large _ 
onion, cut it fmall, half a handful of parfley clean wafhed and — 


picked, chop it fmall, a lettuce cut {mall, a quarter of a pint 
of good gravy, a good piece of butter rolled in a little flour ; 
add a little juice of lemon, a little pepper and falt; let all ftew 
together for half an hour; then add two fpoonfuls of red wine. 


This fauce is moft proper for a duck; Jay your duck inthe _ 


- difh, and pour your fauce over it. 


To drefs a Duck with Green Peas. 


PUT a deep ftew-pan over the fire, with a piece of freflr 


butter; finge your duck and flour it, turn it in the pan two 


or three minutes; then pour out all the fat, but let the duck — 


remain in the pan; put to it a pint of good gravy, a pint of 
peas, two lettuces cut {mall, a fmall bundle of {weet herbs, a 
little pepper and falt; cover them clofe, and let them flew for 
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half an hour; tiow and then give the pan a fhake; when they 
are jut done; graté in a litsle nutmeg, and put in a very little 
_ beaten mace; and thicken it either with a piece of butter rolled 
in flour, or the yolk of an egg beat up with two or three fpoon- 
fuls of cream; fhake it all together for three or four minutes, 
take out the fweet herbs, lay the duck in the difh, and pour 
the fauce over it. You may garnifh with boiled mint chopped, 
or let it alone. 


To drefs a Duck with Gucumbers. 


_ TAKE three or four cucumbers, pare them; take out the 
feeds, cut them into little pieces, Jay them in vinegar for two 
or three hours before, with two large onions peeled and fliced ; 
then do your duck as above; then take the duck out, and put 
in the cucumbers and-onions, firft drain them ina cloth, let 
them be a little brown; fhake a little flour over them, In the 
mean time let your duck be ftewing in the fauce-pan with a 
pint of gravy; for a quarter of an hour; then add to it the 
cucumbers and onions, with pepper and falt to your palate, 
a good piece of butter rolled in flour; and two or three fpoon~- 
fuls of red wine; fhake all together, and let it ftew for eight 
or ten minutes; then take up your duck, and pour the fauce 
over if. 

Or you may roaft your duck; and make this fauce, and pour 
over it; but then half a pint of gravy will be enough. 


To drefi @ Duck a ia Braife. 


TAKE a duck, lard it with little pieces of bacon, feafon it 
infide and out with pepper and falt; lay a layer of bacon, cut 
thin, in the bottom of a ftew-pan, and then a layer of lean 
beef, cut thin; then lay your duck with fome carrot, an onion, 
-4 little bundle of fweet herbs, a blade or two of mace, anda 
thin layer of beef over the duck; cover it clofe, and fet it over 
a flow fire for eight or ten minutes; then take off the cover and 
fhake in alittle four, give the pan a fhake, pour in a pint of 
{mall broth; or boiling water; give the pan a fhake or two, 
cover it clofe again, and Jet it ftew half an hour ; then take off 
the cover, take out the duck, and keep it hot; let the fauce 
boil till there is about a quarter of a pint, ‘or a little better ; 
‘ then ftrain it, and put it into the few-pan again, with a 
glafs of red wine ; put in your duck, fhake the pan, and let it 
flew four or five minutes; then Jay your duck in the dith, and 
‘pour the fauce over it, and garnifh with lemon. If you love 
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your duck very high, you may fill it with the following ingres 
dients: take aveal fweetbread cut in eight or ten pieces, a few 
truffles, fome oyfters, a few fweet herbs and parfley chopped 
fine, a little pepper, falt, and beaten mace; fill your duck with © 
the above ingredients, tie both ends tight, and drefs as above. 
Or you may fill it with force-meat made thus: take a little 
piece of veal, take all the fkin and fat off, beat it in a mortar, 
with as much fuet, and an equal quantity of crumbs of bread, 
a few {weet herbs, fome parfley chopped, a little lemon-peel, 
pepper, falt, beaten,mace, and nutmeg, and mix it up with 
the yolk of an egg. 
You may ftew an ox’s paete tender, and cut it into pieces, 
with fome artichoke bottoms cut into-four, and toffed up in 
» the fauce. You may lard-your duck, or let it alone, juit as 
you pleafe: for my part I think it beft without. 


‘Lo boil ducks the French way. 


LET your -dacks be larded, and-half roafted ; then take 
them off the fpit, put them into a large earthen pipkin, with 
half a pint of red wine, and a pint of good gravy, fome chef- 
nuts, firft roafted and peeled, half a pint of large oyfters, the 
liquor ftrained, and the beards taken off, two or three little 
onions minced fmall, a very little ftripped ‘thyme, mace, pep- 

_ per, anda little ginger beat fine; cover it elofe, and Jet them 
ftew half an hour over a flow fire, and the cruft of a French _ 
roll grated when you put in your gravy and wine. When they 
are enough, take them up, and pour the fauce over them. 


To drefs a Goofe with Onions or Cabboge. 


SALT the goofe for a week, then boil it. It will take an 
hour. You may either make onion-fauce, as we do for ducks, 
or cabbage boiled, chopped, and ftewed in butter, with a litele 
pepper and. falt; Jay the goofe in the difh, and pour the fauce 
over it. It eats very good with either, 


Directions for reafting a Goofe. 
TAKE fome fage, wafh and pick it clean, and an onion; 
chop them very fine, with fome pepper and falt, and put them 


into the belly; let your goofe be clean picked, and wiped dry 
with a dry cloth, infide and out; put it down to the i 


roaft.it brown: one hour will roatt a large goofe, three quar- 
ters of an hour, a fmall one. Serve it in your difh with fome 
brown gravy, apple-fauce in a boat, and fome gravy in another. 
, : | 


A 


re, and «7 


MADE PLAIN AND EASY. — 85 


6 te A Green Goofe. 

/ NEVER put any thing but alittle pepper and falt, ‘unlefs 
_ defired; put gravy in the difh, and green fauce in a boat, — 
made thus: take half a pint of the juice of forrel ; if no forrel, 
fpinach juice; have ready a cullis of veal broth, about half.a 
pint, fome fugar, the juice of an orange or lemon ; boil it up 
for five or fix minutes, then put your forrel jaice in, and juft 
boil it up. Be careful to keep it ftirring all the time, or it 
will curdle ; then put it in your boat, , 


To dry a Goofe. 


GET“ a fat goofe, take a handful of common falt, a quarter 
of an ounce of falt-petre, a quarter of a pound of coarfe fugar ; 
mix all together, and rub your goofe very well; let it Jie in 
this pickle’a fortnight, turning and rubbing it every day ; then 
roll it in bran, and hang it-up in a chimney where wood-{moke 
is, for a week.. If you have not that conveniency, fend it to 
the baker’s ; the fmoke of the oven will dry it: or you may 
hang it in your own chimney, not too near the fire, but make 
a fire under it, and lay horfe-dung and faw-duft on it, and that 
will {mother and {moke-dry it; when it is well dried keep it in 
a dry place; you may keep it two or three months, or more: 
_ when you boil it put in a good deal of water, and be fure to 

sim it well. | 
- Note, You may boil turnips, or cabbage, boiled and ftewed 
in butter, or onion-fauce. . 


Lo drefs a Goofe in ragoo. 


FLAT the breaft down with a cleaver, then prefs it down 
with your hand, fkin it, dip it into fcalding water; let it be 
cold, lard it with bacon, feafon it well with pepper, falt, and a 
little beaten mace ; then flour it allover, take a pound of good 
beef-fuet cut {mall, put it into a deep ftew-pan, let it be melt- _ 
ed, then put in your goofe; let it be brown on both fides ; 
when it is brown put in a quart of boiling gravy, an onion or 
two, a bundle of fweet herbs, a bay-leaf, fome whole pepper, 
and a few cloves; cover it clofe, and let it flew foftly till it 
-istender. About an hour will do it, if fmall; if a large one, 
an hour and a half, In the mean time make a ragoo: boil 
 fome turnips almoft enough, fome carrots and onions, quite 
- enough; cut your turnips and carrots the fame as for a har- 

rico of mutton, put them into a-fauce-pan with half a pint of 
, G3 - good 
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good beef gravy, a little pepper and falt, a piece of butter roll~ 
‘ed in flour, and let this ftew all together a quarter of an hour, 
Take the goofe and drain it well; then lay it in the difh, and 
pour the ragoo over it. | a hci 
Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped f{mall. td soho ele 


A Goofe Alamode. : 


TAKE a large fine goofe, pick it clean, fkin it, bone it 
nicely, take the fat off; then take a dried tongue, boil it, and 
peel it: take a fowl, and doit in the fame manner as the 
goofe; feafon it with pepper, falt, and beaten mace, roll it 
round the tongue; feafon the goofe with the fame; put the 
tongue and fowl in the goofe ; put it into a little pot that will 
juft hold it; put to it two quarts of beef gravy, a bundle of 
{weet herbs and an onion; put fome flices of ham, or good 
bacon, between the fowl and goofe; cover it clofe, and let it 
ftew an hour over a good fire: when it begins to boil, let it do 
very foftly ; then take up your goofe, and fkim off all the fat 5 
ftrain it, put in a glafs of red wine, two fpoonfuls of catchup, 
— aveal fweetbread cut fmall, fome truffles, morels, and mufh- 

rooms, a piece of butter rolled in four, and fome pepper and 
falt, if wanted; put in the goofe again, cover it clofe, and 
Jet it few half an hour longer; then take it up, and’pour the 
ragoo over it. Garnifh with lemon. : 

Note, This is avery fine difh, You muft mind to fave the 
bones of the goofe and fowl, and put them into the gravy when 
it is firft fet on; and it will be better if you roll fome beef- 
marrow between the tongue and the fowl, and between the 
fowl and goofe, it will make them mellow and eat fine.. You 
may add fix or feyen yolks of hard eggs whole in the difh; they _ 
are a pretty addition. Take care to fkim off the fat. aree: 

N. B. The beft method to bone.a goofe or fowl of any fort, 
is to begin at the breaft, and take all off the bones without 
cutting the back; for when it is fowed up, and you come tq 
ftew it, it generally burfts in the back, and fpoils the fhape of it. 


LET them be nicely fcalded and picked, cut the pinions 
in two; cut the head, and the neck, and legs in two, and the 
gizzards in four; wath them very clean, put them into a ftew- 
pan or foup-pot, with three pounds of {crag of veal, juft coe 

ver 
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ver them with water; let them boil up, take all the fcum clean 
off ; then put three onions, two turnips, one carrot, a little 
thyme and parfley, ftew them till they are tender, ftrain them 
through a fieve, wafh the giblets clean with fome warm water 
out of the herbs, &c.; then take a piece cf butter as big asa 
large walnut, put it in a ftew-pan, melt it, and put in a large 
_ fpoonful of flour, keep it ftirring till it is fmooth; then put in 
your broth and giblets, ftew them for a quarter of an hour ; 
feafon with falt: or you may add a gill of Lifbon, and juft 
before you ferve them up, chop a handful of green parfley and 
put in; give them a boil up, and ferve. them in a tureen or 
foup-dith. | 
N. B. Three.pair will make a handfome tureen full. 


To make Giblets a la Turtle. 


LET three pair of giblets be done as before (well cleaned) ; 
put them into your ftew-pan, with four pounds of fcrag of 
veal, and two pounds of Jean beef, covered with water; let 
them boil up, and fkim them very clean; then put in fix 
cloves, four blades of mace, eight corns of all-fpice, beat very 
fine, fome bafil, fweet-marjoram, winter-favory, and a little 
thyme chopped very fine, three onions, two turnips, and one 
- carrot; ftew them till: tender, then ftrain them through a 
fieve, and wafh them clean out of the herbs in fome warm 
water; then take a piece of butter, put it in your ftew-pan, 
melt it, and put in as much flour as will thicken it, ftir it till 
it is fmooth, then put your liquor in, and keep ftirring it ald 
the time you pour it in, or elfe it will go into lumps, which, 
if it happens, you muft ftrain it through a fieve; then putan 
avpint of Madeira wine, fome pepper and falt, and fome 
Cayenne pepper; ftew it for ten minutes, then put in your 
giblets, add the juice of a lemon, and ftew them fifteen mi- 
nutes; then ferve them in a-tureen. You may put in fome 
egg-balls, made thus: boil fix eggs hard, take out the yolks, 
put them in a mortar, and beat them, throw in a fpoonful of 
flour, and the yolk of a raw egg, beat'them together till 
fmooth ; then roll them in litele balls, and feald them in 
' poiling water, and juft before you ferve the giblets up, put 
them in. — ' | 

N. B. Never put your livers: in at firft, but boil them in a 
fauce-pan of water by themfelves. 
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To roaft Pigeons. 


“FILL them with ‘parfley, clean wafhed and waded and 


, fome pepper and falt rolled in butter; fill the bellies, tie the 
neck end elofe, fo that nothing can ‘run out; put a fkewer 
through the legs, and have a little iron on purpofe, with fix 
hooks to it, and on each hook hang a pigeon; faften one ‘end 
of the ftritie to the chimney, and the other end to the iron 
(this is what we call the poor man’s fpit); dour them,  bafte 
them with butter, and turn them gently for fear of hitting 
the bars. ‘They will roaft nicely, and be fall of gravy, Take 
care how you take them off, not to lofe any of the liquor. 
You may melt a very little butter, and put inte the difh, 
Your pigeons ought to be quite frefh, and not too much done, 
This is by much the beft way of doing them, for then they 
wiil {wim in their own gravy, and a very little melted butter 
will do. 

N.B. You may {pit them on a long fmall {pit, only tie 


both'ends clofe ; and fend’ parfley and butter in one boat, and’ 


gravy in another, 

_~ When you roaft them on a fpit, all the gravy runs out ; 

if you ftuff them and broil them whole, you cannot oe ie 
gravy fo well; though they will be very good with parfley and 
butter in the difh, or fplit and broiled, with pepper and falt. 


To boil Pigeons. 


BOIL them by themfelves, for fifteen minutes ; then boul a 
handfome {quare piece of bacon and lay in the middle; ftew 
fome fpinach to lay round, and Jay the pigeons on the fpinach, 
Garnifh your difh with parfley, laid in.a plate before the fire 
to crifp. Or you may lay one pigeon in the middle, and the 
yeft round, and the fpinach between each pigeon, and a dlice of 
bacon on each pigeon, Garnith with flices.of bacon, and 
melted butter in a cup. sbeniitt 


Io ala dik Pitan 


TAKE. a large fauce-pan, lay a layer of bacon, then a 


Jayer of veal, a layer of coarfe beef, and another little layer 
of veal, about a pound of veal and a pound of beef cut very 
thin, a piece of carrot, a bundle of {weet herbs, an onion, 
fome black and white pepper, a bla ade or two of mace, four oF 
five cloves. Cover the fauce-pan clofe, fet it over a flow fire, 


draw it till it is brown, to make the gravy of a fine light. 
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‘brown ; then put ina quart of boiling water, and let it ftew 


till the gravy is quite rich and good; then ‘train it off, and 
fkim off all the fat. ‘In the mean time ftuff the bellies of the 


‘pigeons with force-meat, made thus: take a pound of veal, 


a pound of beef-fuet, beat both in a mortar fine, an equal 
quantity of crumbs of bread, fome pepper, falt, nutmeg, beat- 
en mace, a little lemon-peel cut fmall, fome parfley cut fmall, 
and a very little thyme ftripped; mix all together with the 
yolks of two eggs; fill the pigeons, and flat the breaft down, 
flour them and fry them in frefh butter, a little brown: then 


pour the fat clean out of the pan, and put the gravy to the pi- 


astig cover them clofe, and let them ftew a quarter of an 


our, or till you think they are quite enough; then take them 


up, lay them in a difh, and pour in your fauce: on each pi- 
geon lay a bay leaf, and on the leaf a flice of bacon. You 


may garnifh with a lemon notched, or let it alone. . 
Note, You may leave out the ftuffing, they will be very 


rich and good without it, and it is the beft way of dreffing them 
for a fine made difh. © 


Pigeons au Poire. 


_ MAKE a good force-meat as above, cut off the feet quite, 
ftuff them in the fhape of a pear, roll them in the yolk ef an 
egg, and then in crumbs of bread, ftick the leg at the top, and 
butter a difh to lay them in; then fend them to an oven to 
bake, but do not let them touch each other. When they are 
enough, lay them in a difh, and pour in good gravy thickened 
with the yolk of an egg, or butter rolled in flour; do not pour 
your gravy over the pigeons. You may garnifh with lemon, 
It is a pretty genteel difh: or, for change, ‘lay one pigeon in 
the middle, the reft round, and ftewed fpinach. between ; 
poached eggs on the fpinach. Garnifh with notched le- 
mon and orange, cut into quarters, and have melted butter in 
boats. 


meat; make them in the fhape of a pear, with one foot ftuck 
at the {mall end, to appear like the ftalk of a pear; rub them 


over with the yolk of an egg, and ftrew fome crumbs of bread © 


on; fry them in a pan of good dripping a nice light brown; 
put them in a drainer to drain all the fat off; then put them 
in a flew-pan with a pint of gravy, a gill of white wine, an 
onion ftuck with cloves; cover them clofe, and ftew them for 
half an hoyr; take them out, {Kim off all the fat, and take 
' out 


\ 


Or thus: bone your pigeons, and ftuff them with force- | 
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out the onion ; put in fome butter rolled in floug, g fpoonful 
of catchup, the fame of browning, fome truffles and morels, 
pickled mufhrooms, two artichoke-bottoms cut in fix pieces 
weach, a little falt and Cayenne pepper, the juice of half a le- 
mon; ftew it five minutes, put in your pigeoas, and make | 
them hot ; put them in your difh, and pour the fauce over 
them, Garnifh with fried forcee-meat balls, or with a lemon 
cut in quarters, 


Pigeons floved. 


_ TAKE a fmall cabbage lettuce, juft cut out the heart, and 
make a force-meat as before, only chop the heart of the cab- 
bage and mix with it: then fill up the place, and tie it acrofs — 
with a packthread ; fry it of a light brown in frefh butter, 
‘pour out all the fat, lay the pigeons round, flat them with ~ 
your hand, feafon them a little with pepper, falt, and beaten 
mace (take great care not to put too much falt), pour in half 
a pint of Rhenifh wine, cover it clofe, and let it ftew about 
_ five or fix minutes ; then put in half a pint of good gravy, co- 
ver them clofe, and let them ftew half an hour. Take a good 
piece of butter rolled in flour, fhake it in: when it is fine and 
thick take itup, untieit, lay the lettuce in the middle, and the 
pigeons round ; fqueeze in a little lemon-juice, and pour the 
fauce all over them. Stew a little lettuce, and cut it inte 
pieces for garnifh, with pickled red cabbage, | ‘ 

Note, Or for change, you may ftuff your pigeons with the 
fame force-meat, and cut two cabbage-lettuces into quarters, 
and ftew it as above: fo lay the lettuce between each pigeon, 
and one in the middle, with the lettuce round it, and pour 
the fauce all over them. . 


Pigeons Surtout. 


FORCE your pigeons as above, then lay a flice of bacon 
on the breaft, and alice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and falt,.tie it on with a 
{mall- packthread, or two little fine fkewers is better; {pit 
them on a fine bird-fpit, roaft them and. bafte with a piece of 
butter, then with the yolk of an egg, and then bafte them 
again with crumbs of bread, a little nutmeg and fweet herbs ; 
when enough Jay them in your difh, have good gravy ready, 
with truffles, morels, and mufhrooms, to pour into your dith, 
Garnifh with lemon, : 


Pigeons 
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Pigeons Compote. 


TAKE fix young pigeons and fkewet them as for boiling ; 
gnake a force-meat thus: grate the crumb of a penny loaf, half 
a pound of fat bacon, fhred fome {weet herbs and parfley fine, 
two fhalots, or a little onion, a little lemon-peel, a little , 
grated nutmeg, feafon it with pepper and falt, and mix it up 
with the yolks of two eggs, putit into the craws and bellies, lard 

them down the breaft, and fry them brown with a little butter; 
- then put them in a ftew-pan, with a pint of ftrong brown 
gravy, a gill of white wine; ftew them three quarters of an 
hour, thicken it with a little butter rolled in flour, feafon with 
falt and Cayenne pepper, put the pigeons in the difh, and ftrain 
the gravy over them. Lay: fome hot force-meat balls round 
them and fend them up hot; | 


A French Pupton of Pigeons. | 


TAKE favoury force-meat rolled out like pafte, put it ina 
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced 
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the yolks of hard eggs ; 
make another force meat and Jay over like a pye, bake it; and 
_ when enough turn it into a difh, and pour gravy round it, 


Pigeons boiled with Rice. 


TAKE fix pigeons, ftuff their bellies with parfley, pepper, 
and falt, rolled in avery little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
{weet herbs, and an onion; cover them clofe, and let them boil 
a full quarter of an hour; then take out the oniom and {weet 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fhake, feafon it with falt, if it wants it, then have 
ready half a pound of rice boiled tender in milk ; when it begins 
to be thick (but take great care it does not burn), take the yolks 
of two or three eggs, beat up with two or three fpoonfuls of 
cream, and a little nutmeg; ftir it together till it is quite 
thick; then take up the pigeons and lay them in a difh; pour 
the gravy to the rice, ftir all together and pour over the 
pigeons, Garnifh with hard eggs cut into quarters. 


Pigeons tranfmogrified. 


a large piece of butter, make a puff-pafte, and roll each pigeon 
| ; eect = 
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in apiece of pafte; tie them.in a cloth, fo that the pafte do not 
break ; boil them in a good deal of water. ‘They will take an 
hour and a half boiling; untie them carefully that they do not 
break; lay them in the difh, and you may pour a little good 
gravy in the difh. They will eat exceeding good and nice, 
and will yield fauce enough of a very agreeable relifh. 


iid | ” Pigeons in Fricando. 

AFTER having truffed your pigeons with their legs in their 
bodies, divide them, in two, and lard them with bacon; then 
lay them in a ftew-pan with the larded fide downwards, and 
two whole leeks cut fmall, two ladlefuls of mutton broth, or — 
‘veal gravy 3; cover them clofe over a very flow fire, and when 
they are enough make your fire very brifk, to wafte away 
what liquor remains: when they are of a fine brown take them 
up, and pour out all the fat that is left in the pan; then pour, 
in fome veal gravy to loofen what fticks to the pan, anda — 
little pepper; ftir it about for two oy three minutes and pour 
it over the pigeons, ‘This is a pretty little fide-difh. 


To roaft Pigeons with a Farce. 


MAKE a farce with the livers minced fmall, as much fweet 
fuet or marrow, grated bread, and hard egg, an equal quan- 
tity of each; feafon with beaten mace, nutmeg, a little pep- 
per, falt, and fweet herbs; mix all thefe together with the 
yolk of an egg, then cut the {kin of your pigeon between the 
legs and the body, and very carefully with your finger raife 
the fkin from the flefh, but take care you do not break it: then > 
force them with this farce between the fkin and fleth; then trufs 
the legs clofe to keep itin; fpit them and roaft them, drudge 
them with a little Mour, and bafte them with a piece of butter ; 
fave the gravy which runs from them, ‘and mix it up with a 
Jittle red wine, a little of the force-meat, and fome nutmeg. 
‘Let it boil, then thicken it with a piece of butter rolled in 
flour, and the yolk of an egg beat up, and fome minced le- 
mon; when enough lay the pigeons in the difh, and pour in 
the fauce. Garnith with lemon. . ee 


Pigeons a la Souffl. 


TAKE four pigeons and bone them; make a force-meat as 
for pigeons Compote, and ftuff them, ‘put them in a ftew-pan 
with a pint of veal gravy, flew them half an hour very gently, 
then take them out; in the meantime make a veal oe, 

ane 


\ 


{ 
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and wrap all round them, rub it over with the yolk of an egg, 
and fry them in good dripping of a nice brown; take. the 


gravy they were ftewed in, {kim off the fat, thicken it with a 
. Jittle butter rolled in flour, the yolk of. an-eggs and.a gill of 


cream beat up, feafon it with pepper and falt, mix it all-to- 
gether, and keep it ftirring one way till it is fmooth ; ftrain it 
into your difh, and put the pigeons on. \Garnifh with plenty 
of fryed.parfley; you may leave out the egg and cream, and 
put in a fpoonful of browning, a little lemon pickle and catch 
up if you like it bett. 


Pigeons in. Pimlico. | 

TAKE the livers, with fome fat and lean of ham or bacon, 
mufhrooms, trufles, parfley, and {weet herbs; feafon with beaten 
mace, pepper, and falt; -beat all this together, with two raw 
eggs, put it into the bellies, roll them all ima thin flice of veal, 
over that a thin flice of bacon; wrap them up in white paper, 
fpit them on a fmall fpit, and roaft them. In the mean time 
make for them a ragoo of truffles and mufhrooms chopped {mall 
with parfley cut fmall; put toit half a pint of good veal gravy, 
thicken with a piece of butter rolled in flour. An hour will 
do your pigeons; bafte them, when enough lay them in your 
difh, take off the paper, and pour your fauce over them. 
Garnith with patties, made thus: take veal and cold ham, 
beef-fuet, an equal quantity, fome mufhrooms, {weet herbs, 
and fpice; chop them fmall, fet them on the fire, and moif- 
ten with milk or cream; then make a little puff-pafte, roll it, 
and make little patties, about an inch deep, and two inches 
Jong; fill them with the above ingredients, cover them clofe 


‘and bake them; lay fix of them round a difh. This makes a 


? 


fine difh for a firft courfe, 
To jue Pigeons. 


PULL, crop, and draw pigeons, but donot wafh them; fave 
the livers and put them in fcalding water, and fet them on the 
fire for a minute or two: then take them out and mince them 
{mall, and bruife them with the back of a fpoon; mix them with 
‘a little pepper, falt, grated nutmeg, and lemon-peel fhred very 


fine, chopped parfley, and two yolks of eggs very hard; bruife . 


them as you do the liver, and put as much fuet as liver, fhaved 
exceeding fine, and as much grated bread; work thefe together 


' with raw ¢ggs, and roll it in frefh butter; put a piece into 


the crops and bellies, and few up the necks and vents; then 
¥ dip 
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dip your pigeons in water, and feafon them with pepper anid — 
falt as for a pie; put them in your jug, with a piece of celery; 
a bundle of fweet herbs, four cloves, and three blades of maceé 
beat fine, ftop them clofe, atid fet them in a kettle of cold 
water ; firft cover them clofe, and lay a tile on the top of the 
jug, and let it boil three hours; then take them out of. the 
jug, and lay them in a difh, take out the celery and fweet 
herbs, put in a piece of butter rolled in flour, fhake it about 
till it is thick, and pour it on your pigeons. Garnifh with 


lemon. he, 
| To fiew Pigeons. : 

SEASON’ your pigeons with pepper and falt, a few cloves 
and mace, and fome {weet herbs; wrap this feafoning up in 
a piece of butter, and put it in their bellies; then tie up the 
neck and vent, and half roaft them: put them in a ftew-pan, 
with a quart of good gravy, a little white-wine, a few pep- 
per-corns, three or four blades of mace, a bit of lemon, 2 
bunch of fweet herbs, and a fmall onion; ftew them gently 
till they are enough; then take\the pigeons out, and ftrain 
the liquor through a fieve; fkim it, and thicken it in your 
ftew-pan, put in the pigeons, with fome pickled mufhrooms 
aiid oyfters; ftew it five minutes, and put the pigeons in 2 
difh, and the fauce over. 


To drefs a Calf’s Liver in a Caul. 


_ TAKE off the under fkins, and fhred the liver very fmall, 
then take an ounce of truffles and morels chopped fmall, with 
parfley; roaft two or three onions, take off their outermoft 
coats, pound fix cloves, and a dozen coriander- feeds; add them 
to the onions, and pound them together in a marble mortar ; 
then take them out, and mix them with the liver, take a pint 
of cream, half a pint of milk, and feven or eight new-laid eggs 5 
beat them together, boil them, but do not Jet them curdle, 
fhred a pound of fuet as fmall as you can, half melt it in a 
pan, and pour it into your egg and cream, then pour it into 
your liver, then mix all well together, feafon it with pepper, 
falt, nutmeg, and a little thyme, and let it ftand till it is cold: 
f{pread a caul over the bottom and fides of the ftew-pan, and 
put in your hathed liver and cream altogether, fold it up in 
_the caul, in the fhape of a calf’s liver, then turn it upfide- 
down carefully, lay it in a difh that will bear the oven, and do 
it over with beaten ege, druge it with grated bread, and bake 
itin an oven. Serve at up hot for a firft courfe, ’ z, 
| Io 


| 
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| To roa a Calf’s Liver. 
LARD it with bacon, fpit it firft, and roaft it: ferve it 
up with good gravy. hua | 


To roaft Partridges, + . 


LET them be nicely roafted, but not too much; bafte 
them gently with a little butter, and drudge with flour, 
fprinkle a little alt on, and froth them nicely up; have good 
_ gravy in the’ difh, with bread-fauce in a boat, made thus: 
- take about a handful or two of crumbs of bread, put ina 
pint of milk or more, a fmall whole’ onion, a little whole 
white pepper, a little-falt, and a bit of butter, boil it all well 
up; then take the onion out, and beat it well with a fpoon ; 
take poverroy-fauce in a boat, made thus: chop four fhalots 
fine, a gill of good gravy, and a fpoonful of vinegar, a little 
pepper and falt; boil them up one minute, then put it ina 
boat. : 


. To boil Partridges. 


BOIL them ina good deal of water, let them boil quick ; 
fifteen minutes will. be fufficient. For fauce take a quarter _ 
of a pint of cream, and a piece of frefh butter as big as a wal- 
nut; ftir it one way till it is melted, and pour it into the difh. 

Or this fauce: take a bunch of celery clean wafhed, cut all 
the white very fmall, wafh it again very clean, put it intoa 

fauce-pan with a blade of mace, a little beaten pepper, anda 
very little falt; put to it a pint of water, let it boil till the water 
is juft wafted away, then add a quarter of a. pint of cream, 
and a piece of butter rolled in flour; ftir all together, an 
when it is thick and fine, pour it over the birds. | 

Or this fauce: take the livers and bruife them fine, fome 
parfley chopped fine, melt a little. nice frefh butter, and then 
add the livers and parfley to it, fqueeze in a little lemon, juft 
give it a boil, and pour over your birds, 

Or this fauce: take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg, rolled in flour, and one 
{poonful of white-wine ; ftir all together one way, when fine 
and thick pour it over the birds. You may add a few mufh- 
rooms. 3 

Or this fauce: take a few mufhrooms, frefh peeled, and 
wath them clean, put them in a fauce-pan with a little falt, 

put 
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put them over a quick fire, let them boil_up, then put in 4 
quarter of a pint of cream and a little nutmeg; fhake them to- 
gether with a very little piece of butter rolled in flour, give i€ 
two or three fhakes over the fire, three or. four minutes will 
do; then pour it over the birds, 

Or this fauce: boil half a pound of rice very tender in beef- 
gravy ; feafon it with pepper and falt, and pour over your birds. 
Thefe fauces do for boiled fowls; a quart of gravy will be 
enough, and Jet it-boil till it is quite thick. 


To drefs Rae & la Braife: 


TAKE two brace, trufs the legs into the bodies, lard them, 
feafon with beaten mace, pepper, and falt; take a ftew-pan, 
Jay flices of bacon at the bottom, then flices of beef, and then 
flices of veal, all cut thin, a piece of carrot, an onion cut fmall,; 
a bundle of fweet herbs, and fome whole pepper: lay the par- 
tridges with the breaft downward, lay fome thin flices of beef 
and veal over them, and fome parley fhred fine; cover thems 
and let them ftew eight or ten minutes over a flow fire, then 
give your pan a fhake, and pour in a pint of boiling water 3 
cover it clofe, and let it ftew half an hour over a little quicker 
fire; then take out your birds, keep them hot, pour into the 
pana pint of thin gravy, let them boil till there is about half a 
pint, then ftrain it off, and {kim off all the fat: in the mean 
time, have a veal fweetbread cut fmall, truffles, and morels, 
cocks-combs, and fowls livers ftewed in a pint of good gravy, 
half an hour, fome artichoke-bottoms, and afparagus-tops, 
both blanched in warm water, and a few mufhrooms; then 
add the other gravy to this, and put in your partridges to heat ; 
if it is not thick enough, take a piece of butter rolled in flour, 
and tofs upinit; if you will be at the expence, thicken it with 
veal and ham cullis, but it will be full as good without. 


Io make Partridge Panes. 


TAKE two roafted partridges, and the flefh of a latee pial 

a little parboiled bacon, a little marrow or f{weet-fuet chopped 
very fine, a few mufhrooms and morels chopped fine, trufiles,. 
and artichoke-bottoms, feafon with beaten mace, peppers a 
little nutmeg, falt, fweet herbs chopped fine, and the crumb of 
a two-penny loaf foaked in hot gravy ; mix a!] well together 
with the yolks of two eggs, make your panes on paper, of a 
round figure, and the thicknefs of an egg, at a proper diftance 
one from another, dip the point of a knife in the yelk of an 
7 CgSs 
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‘tgg, in order to fhape them, bread them neatly, and bake | 
them a quarter of an hotrin a quick’oven: obferve that the 
truffles and morels be’ boiled tender in the gravy you foak the 
breadin. Serve them up’ fora fide-difh, or they will ferve ta. 
-garnifii thé-above dith, which-will be a very fine one for a firft 
courfe. PU PR FE i Re : 

Note, When’ydu have cold fowls in the houfe, this makes a. 

pretty addition in an entertainment. . | 
» fowl a ot. To raaft> Pheafants. 

PICK and.draw your pheafants, and finge them, Jard one. 
with bacon but not the other, {pit them, roaft them fine, and 
"paper them ‘all’over the breaft ; when they are juft done, flour 
and bafte them ‘with a little nice ‘butter, and let them have a 
fine white froth; then take them up, and pour good gravy in 
the difh, and bread-fauce in boats or bafons. : wt 

Or you may put water-crefles, with gravy in the difh; and 
lay ‘the crefles under the pheafants. ai 
'-'Or you may make celery-fauce, ftewed tender; ‘ftrained and’ 
mixed with cfeam, and poured into the dith. 

+ Tf you have but one-pheafant, take a large fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it, 
and trufs it with the head turned as you do a pheafant’s, lard 
the fowl all-over the breaft and legs with bacon cut in little 
pieces: when roafted put them both ina difh, and no body 


will know it. They will take three-quarters of an hour doing, — 


as the fire muft not be too brifk, Put gravy in the difh, and 
-garnifh with water-crefles, < | 
Yi es frewed Pheafante Bb igh 
TAKE your pheafant and ftew it in veal gtavy, take arti- 
- choke-bottoms parboiled, fome chefriuts roafted and blanched s | 


when your pheafant is enough (but it muft ftew till there is 
juft enough for fauce, then fkim it), put in the chefnuts and 


artichoke- bottoms, a little beaten mace, pepper and falt enough. - 


to feafon it, and a glafs of white-wine ; if you do not think it 
thick enough, thicken it with a little piece of butter rolled in 
flour: fqueeze in a little lemon, pour the fauce over the phea~ 
fant, and have fome force-meat balls fried and put into the difh. 
Note; A-good fow] will do full as well, truffled with the 


head on, like a pheafant. You may fry faufages inftead ef © 


force-meat balls. | 


” 
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| To drefs a Pheafant a la Braife. ! 
LAY a layer of beef all over your pan, then a layer of veal, 
a little. piece of bacon, a piece of carrot, an onion ftuck with 
cloves, a blade or two of mace, a fpoonful of pepper.black and . 
' white, and a bundle of fweet herbs; then lay in the pheafant, 
lay. a layer of veal, and then a layer of beef to cover it, fet it 
on the fire five or fix minutes, then pour in two quarts of boil- 
ing gravy: cover it.clofe, and let it ftew very foftly an hour 
and a half, then take up your pheafant, keep it hot, and let 
the gravy boil till there is about a pint; then ftrain it off; and 
‘put itin.again, and put in a veal fweetbread, firft being ftewed 
with the pbeafant; then put in fome truffles and morels, fome | 
livers of fowls,  artichoke-bottoms, and afparagus tops, if you 
have them; let thefe fimmer in the gravy about five or fix 
minutes, then add two {poonfuls of catchup, two of red-wine, 
and a little piece of butter rolled in flour, a{poonful of brown- 
ing, fhake all cogéther, put in your pheafant, let them ftew all 
together: witha few mufhrooms, about five or fix minutes — 
- more, then take up your pheafant and pour your ragoo all 
over, with a few force-meat balls. Garnifh with lemon. You 
may-lard it, if you chufe, es 

wit Fo boil a Pheafant. riz 

, TAKE a fine phéafant, boil it in a good deal of water, keep | 
your water boiling ; half an hour will do a fthaflone, andthree —~ 
nek of an Hora large one. Let your fauce be celery 
fewed and thickened with cream, and a little piece of butter 
- rolled in flour; take up the pheafant, and pout the fauce all 
over. Garnifh with lemon. Qbferve to ftew your celery fo, 
that the liquor will not be all wafted away before you put your — 

Cream in; if it wahts falt, put in fome to your palate. 
To falmec a Snipe or Woodcock — : 

HALF roaftthem, and cut them in quartets, put them ina 
ew-pan with a little gravy, two fhalots chopt fine, a glafs of » 
red wine, a little falt and cayenne pepper, the juice of ‘half 
4 lemon; ftew them gently for ten minutes, and put them on- 
a toaft ferved the fame as for roafting, and fend themi up hot, 
Garnith with lemon, IB sc | 
Snipes in a Sourtout, or Woodcocks. | 

TAKE force-meat made with veal, as much beef-fuet 
chopped and beat in a morter, with an equal quantity of 
i) I ty , crumbs 


Y 


t 
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eraaits of bread; mix in a: little beaten mace, pepper and falt, 
fome parfley, ane a little fweet: herbs, mix it with the yolk of 
anegg: lay’ fome” of this meat round’ the di fh; then lay i in, the 
{nipes, bern firft'drawn and half roafted. Take’ care of the 
trail; chop it, and throw it all over the difh, 

Take fome good gravy, according ; to the bignefs of your fur-~ 
tout, . fome truffles and morels, a few mufhrooms, a {weetbread 
Cut into pieces, and artichoke- ‘bottoms, cut fmall; let all few 
together, fhake them, and take'the yolks of two ot three eggs,. 
according as. you want them, beat them up with a ‘fpoonful « Or 
two of, ie Tte- wine, ftir’ all together one way,, when it is thick 
take’ it off, let it cool, and pour it ‘into the furtout: have the 
yolks of a few hard egos pur in’ here and there; feafon with 
beaten mace, pepper, and falt, to your tafte; cover it with 
the force-meat all over; rub the yolks of eggs all over to 
colour it, then fend it to ‘the ovens Half an hour doés it, and 
fend it hod td table. 


To’ bol Snipes or Woodcocksy 
BQIL them in good flrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 


quarts of water, an onion, a bundle of fweet herbs, a blade or 
two of mace, fix. cloves, and | ome. whole PEPPEr 5. cover it 
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ten minutes wil Boil them. In the ean ‘time, kif the Sieh 
and liver {mall take a little of the gravy the faip es are boiling, 
in, and ftew the guts in, with a blade of mace. ‘Take fome 
crumbs of; bread, and have them ready fried in a little fret: 
butter crifp, of a fine light brown, You mui take about as. 
much bread as the in file of a ftale roll, and rab them {mall 
into aclean cloth; when they are done, let them ftand ready. . 
in a plate before the firey 
When your {aipes are ready, take Mon half, a pint of the 
liquor they are borled in, and add to the guts two fooonfals. of 
red-wine, anda piece of butter as big as a walnut, rolled inva 
little Hour; fet them on the fire; fake your fauce pan often 
(but do not ftir it with a fpoon),. cll the butter is: all melted, 
then put inthe crumbs, give your fauec-pan a fhake, take up 
your birds, lay them in the gifh, and pons this lauce over~ 
them. Garnifh with lemon. . 
; H 2 | To 
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“To aréfs | Ortdlans. sh Ve, od oe 


SPIT them fide-ways, with a vine leaf between’; Malt adh 
with butter, and have fried crumbs of bread round the diff. : 
Diefs quails the fame way. 


( ry drefs: Rugfs ph Reif’ be ahs 
“THESE birds are found in Lincolafhire and the The of ri 
the food proper for them is new milk boiled, and put over 
white-bread, with a little fine fugar ; and be careful’ ta keep 
them in feparate cages ; they feed very faft, and will die of 
their fat if not killed in time: trufs them as you doa Wood- 
-cock, but draw them, and cover them with vine leaves. i 


To drefs Lave 


PUT them on a: bird-fpit, tie them on another fpit, 
and roaft-them twenty-five minutes with a gentle fire; put 
them in a difh with crumbs of bread fried brown, or you may 
put a toaft under with gravy and butter, or gravy ony 7 


To drefs Plovérs. A 
“TO two plovers take two artichoke-bottoms boiled, fome 
chefnuts roafted and blanched, fome fkirrets boiled, cut all very 
fmall, mix with it fome marrow or beef-fuet, the "yolks of two 
hard eggs, chop all together, feafon’ with pepper, falt, nut-. 
meg, and a little fweet-herbs, fill the ‘bodies of the plovers, 
Jay them in a fauce-pan, put to them a pint of gravy, a glafs. 
of white-wine, a blade or two of mace, fome roafted chefnuts 
blanched, and artichoke-bottoms cut into quarters, two of 
three yolks of eggs, and a little juice of lemon ; cover them 
clofe, and let them flew very foftly an*hour. If you find the 
fauce is not thick enough, take a piece of butter rolled in flour, 
and put into the fauce 3 3 “hake 10: ‘round, and when it is thick 
take up your plovers, and pour the fauce over them. Garnith , 
with roafted chefnuts. £ 
. Ducks are very good done this way. 
If they are well fed they need no butter, beihg fat enough ) 
of themfelves. . 
Or boil them in good celery- Giueee cither white or brown, 
juit as you like. | 
The fame way you thay drefs Wigeons. ; 
N.B. The beft way to drefs plovers, is to roaft them the | 
fame as’ woodcocks, wath a toaft under them, and gravy 
and butter. 


Keay F 2 


iy ae 
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ani > To. drefs Larks Pear  Fajbion. : 

YOU muft trufs the larks clofe, and cut of the legs, feafon 
-ghem with falt, pepper, cloves, and mace ; make a force-meat 
thus: take a veal {weet-bread, as much beef-fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 
- and_a few fweet-herbs, a little lemon-peel cut {mall, mix all 
together with the yolk of an egg, wrap up the Jarks in force- 
meat, and fhape them like a pear, ftick one leg in the top like 
the.ftalk of a pear, rub them over with the yolk of an egg 
_and crumbs of bread, bake them ina gentle oven, ferve them 
Aa or they make a good garnifh to a very fine 


~ You may ufe veal, if you have nota fweet-bread. 


ae Tain tf eeRCd Haren | 

CUT it, into little pieces, lard them here and there with | 
Jittle flips of bacon, feafon them with Cayenne pepper and 
_falt, put them into an earthen jug, with a blade or two of mace, 
an onion ftuck with cloves, and a bundle of fweet-herbs ; 
cover the jug or jar you doit in fo clofe that nothing can getin, 
then fet it in a pot of boiling water, and three hours will do 
it; then turn it out into the difh, and take out the onion and 
{weet-herbs, and fend it to table hot. If you do not like it 


- 


larded, leave it out. GP 
‘S Florendine Hare. 


_ LET your hare be full grown, and let it hang four or five” 
days before you cafe it ; leave the ears on, and take outall the ~ 
- bones, except the head, which muft be left whole; lay the 
_ hare on the drefler, and put in the following force-meat; take 

the crumbs of a penny loaf, the liver fhred fine, half a pound 
of fat bacon fcraped, a glafs of red-wine, fome fweet-herbs 
~chopped fine, feafon with pepper, falt, and nutmeg, an an- 
chovie chopt fine, the yolks of two eggs, mix all together, and 
put into your hare’s belly, roll it up to the head, fkewer it 
with the head and ears leaning back, and tie it with pack. 
thread as you would a collar of veal, wrap it in a cloth, and 
boil it one hour and a half in a ftew-pan covered clofe, with 
two quarts of water; as foon as the liquor is reduced toa 
quart, add a pint of red-wine, afpoonful of lemon pickle, one 
of catchup, and one of browning; then take out your hare, and 
flew the gravy till itis reduced toa pint, thicken it ‘with but= 
by) aay! . H 3 hg ter. 
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ter rolled in flour; put the hare in the difh, and pour the fauce 


over it; pull the-jaw-bones out, and put them in the eyes ; 
put fome force-meat balls and truffles round it, and gatnifh 


with water-crefles, 


: To feare a Hares i 

LARD a hare, and put a pudding in the belly ; put it into 
a pot.or.fith kettle, then put to it two quarts of ftrong-drawn 
By) one of red-wine, a whole lemon cut, a faggot of fweet 
herbs, nutmeg, pepper, a little falt, and fix cloves; cover it 
clofe, and ftew it over a flow fire, till it is three parts done 5 
then take it up, put it into adifh, and ftrew it over with crumbs 
of bread, fweet herbs chopped fine, fome lemon-peel grated, 
and half a nutmeg; fet it before the fire, and bafte it tillit is 
of a fine light brown. In the meantime take the fat off your 
gravy, and thicken it with the yolk. of an egg; take fix eggs 
boiled hard and chopped fmall, fome pickled cucumbers cut 
very thin; mix thefe with the fauce, and pour itinto the difh. — 

A fillet of mutton or neck of venifon may be done the fame — 
Way. | \r 
~ Notes You may do rabbits the fame way, ‘but it muft be veal 
gravy, and white-wine; adding mufhrooms for cucumbers. 


To few a Hare. | 

- CUF it into pieces, and put it into a ftew-pan, with a blade 
or two of mace, fome whole pepper black and white, an 
onion ftuck wiih cloves, a bundle of fweet-herbs, and a nut- 
meg Cut to pieces, and cover it with water; cover the ftew- — 
pan clofe, let it ftew till the hare is tender, but not too much 
done: then take it.up, and with a fork take out the hare into 
a clean pan, ftrain the fauce through a coarfe fieve, empty all 
Gut of the pan, put in the hare again with the fauce, ‘take a 
piece of butter as big as a walnut rolled in flour, and put in ~ 
lnkewrfe one (poonful of catchup, and a gill of red-wine ; ftew 
all togechér (with a few freth mufhrooms, or pickled ones, if 
you have any>, till it is thick and fmooth; then difh it up, 
and fend it to table. ‘You may cut a hare in two, and ftew thé 
fore. quarters thus, and roaft the hind- quarters with a pudding 
in the belly. “Ren | vik, at had a 
4 Hare Civet. 

BONE tlie hare, and take out all the finews; cut one half 
in. thin flices, and the other half in.pieces an inch thick, flour _ 


them, and fry them ina little frefh butter as collops, guick, 


and . 


4 


7 
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and have ready fome gravy made good with the bones of the 
hare and beef, put a pint of it into the pan. to the hare, fome_ 
muftard, and a little elder vinegar; cover it clofe, and let it 
do foftly till ic is as thick as cream, then dith it up, with the 
head in the middle, caiee vi, 8) yt 
Portuguefe Rabbits. fii 

IT HAVE, inthe beginning of my book, given directions for 
boiled and roafted. Get fome rabbits, trufs them chicken ~ 


- fathion, the head muft be cut off, and the rabbit turned with 


the back upwards, and two of the legs ftripped to the claw- 


end, and fo truffed with two fkewers. Lard them, and roaft 


~ Jemen and beet- root. 


ters, anid ferve it up for a firft courfe, 


them with what fauce you pleafe. If you want chickens, and 
they are to appear as fuch, they muft be.drefled in this manner: 
fend them up hot with gravy in the difh, and. garnifh with 


Rabbits Surprife. 


ROAST two half-grown rabbits, cut off the heads clofe to 
the fhoulders and the firft joints; then take off all the lean 
meat from the back-bones, cut it {mall, and tofsit up with fix 
or feven {poonfuls of cream and milk, anda piece of butter as 
big as a walnut rolled in flour, a little nutmeg and a little falt, 
fhake all together till it is as thick as good cream, and fet it to 
cool; then make a force-meat, with a-pound of veal, a pound 
of fuet, as much crumbs of bread, two anchovies, a little 
piece of lemon-peel cut fine, a little {prig of thyme, and alittle 
nutmeg grated ; let the veal and fuet be chopped very fine and 
beatin a mortar, then mix it all together with the yolks of two 
raw eags; place it all round the rabbits, leaving a long trough 
in the back-bone open, that you think will hold the meat you 
cut out with the fauce; pour it in and cover it with the forces 
meat, fmooth is all over with your hand as weil as you can’ 
with a raw egg, {quare at both ends, throw on a little grated 
bread, and butter a mazarine, or pan, and take them from 
the drefler where you formed them, and place them on it very 
carefully. Bake them three quarters of an bour till they are’ 
of a fine brown colour. Let your fauce be gravy thickened 
with butter and the juice of a lemon; lay them into the difh, 
and pour in the fauce. Garnith with orange, cut into quar-, 


H4 Pa To 


~ 
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re a. ae Rabbits in Cafe. 


“DIV IDE the rabbits into quarters." You ‘may lard them’or 
jet them alone, juft as you pleate; fhake fome flour over them, 
and fry them with lard or butter, then put them into an’earthen 
pipkin, with a quart of good broth, a glafs of white-wine, a 
little pepper and falt, if wanted, a bunch of fweet-herbs, and 
a piece of butter as. big as°a walnar) rolled in flour; cover 
them clofe, and let them ftew half an hour, then dith them: 
‘up, and’ pour the fauce over them. Garnith: with Seville 
orange, cut into thin flices and notched 5 the pecl that is. cut 
out lay prettily between the flices. iar byt: 


AN Mutton Kebobbed, 


TAKE a loin of mutton, and joint it- between every’ bonds 3 
feafon it with pepper and falt moderately, grate a {mall nutmeg 
all over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and fweet herbs, dip them in, and clap them: 
together in the fame fhape again, and put it ona fmall {pit 5 
roaft them before a quick fire, feta difh under, and bafte it 
with a little piece of butter, and then keep bafting with what 
comes from it, and throw fome crumbs of bread and fweet- 
Herbs all over thers as it is roafting ; when it is cnough, take 
itup, lay it in the difh, and have ready half a pint of good 
gravy, and what comes ftom it: take two fpoonfuls of catch~, 
up, and mix a tea-fpoonful of flour with it and put to the 
gravy, ftir it together and give it a boil, and ‘our over the 
mutton, 

Note, You mutt obferve to suite of all the fat of the infide, 
‘and the "fin of the top of the. meat, and fome of the fat, if 
there be too much, When you put in a di comes from your 
meat into the gravy, obferve to pour out all ithe fat. 


A Neck of Mutton, called The Hofy Dif. 


TAKE a large pewter or filver difh, ‘made like a deep foup-- 
difh, with an edge about an inch deep on the infide, on which 
the lid fixes) (with an handle at top), fo faft that you may life 
it up full by that handle without falling. This difh is called a 

_ necromancer. Take a neck of mutton about fix pounds, take 
of the fkin, cut it into chops, not too thick, flice a French 
roll thin, peel and flice a very large onion, tes and flice three 
oy four turnips, lay a row of mutton in the dith, on that arow 
of Fo, then a row of turnips, and then onions, a little falr, 
then 
6 


then? ftir it wp very often, and tet it flew till the-rice-is foft. 


- 
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then the meat, and (6 on; put ina little bundle of fweet-herbs, 


and two or three blades of mace; have a tea-kettle of ‘water 
boiling, fill the difh, and cover it clofe; hang the difh on the 


“back of twochairs by the rim, have ready three fheets of brown 


paper, tear each fheet into five pieces)’ and\draw’ them through 
your hand, ‘light one piece and hold it under the bottong of the 
difh, moving the paper about, as faft as the paper burns; light 
another till all is burnt, and your meat will be enough. Fifteen 


‘ 


minutes juft does it. Send it totable hot in the difh. = ' 


- S) Note; This difh was firft contrived by’ Mr. Rich, and jis 


much admired by the nobility. i 

His vit Ip make a Currey the Indian Way, ! 
TAKE two {mall chickens, {kin them and cut them as for 
a fricaféy, wath them clean, and ftew them in about a quart of 


water, for about five minutes, then ftrain off the liquor and put 
the chickens ina clean difh; take three large onions, chop 


’ them fmall, and fry them in about two ounces of butter, ‘then 


put in the chickens, ‘and fry them together till they are brown, 


take a quarter of an ounce of turmerick, a large f{poonful of 
ginger and beaten pepper together, and a little falt to’ your 
palate; ftrew all thefe ingredients over the chickens whilft — 


frying, then pour in the liquor, and let it ftew about half 
an hour, then put in a quarter of a pint of cream, and the 


| ¢ juice of two lemons, and ferve it up, The ginger, pepper, 


and turmerick, muft be beat very fine. 
To boil Rice. | 
PUT two quarts of water to a pint of rice, let it boil till 
you think it is done enough, then throw in a {poonful of falt, 
and turn it out into a cullender; then let it ftand about five 
minutes before the fire to dry, and ferve it up in a difh by it- 


felf. ~ Dith it up'and fend it to table, the rice in a difh by itfelf, 


Lo make a Pellow the Indian Way. 

TAKE three pounds of rice, pick and wath it ver clean, 
put it into a cullender, ‘and: let it drain. very dey gate three . 
Guarters of a pound’ of butter; and put it into a pan over a very 


flow’ fire till it melts, then putin the rice and cover it over very | 
élofe; that it may keep all the fteam in; add to it a little fale, 


fome whole pepper, half a dozen: blades of mace, and a few 
cloves. You muft putin alittle water to keepit from burning, — 


REN A 
ae he 


Boil 
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Boil two: fowls, nal fine piece of bacon, of about two. pounds 
weight .as-common, cut the bacon in.two. pieces, ‘Jay it on the 
difh with the fowls, cover it over with the rice, and garnifh 
it with about half .a "dozen hard eggs, a a dozen of anions » 
fried whole and very brown. 

Note, This is the true Indian way of ‘leeiti them.: 


Another Way to make a Pellow. 


“TAKE a leg of veal about twelve or fourteen pounds wetne 
an old cock fkinned, chop.both to ipieces, put it into a pot with — 
five or fix blades of mace, fome whole white- -pepper, and three 
gallons of water, half a pound of bacon, two onions, and fix 
cloves; cover it.clofe,and-when it boils, let-it do very foftly till 
the meat .is good for nothing, and above two-thirds watfted, 
then ftrain it; the next day put:this foup-into a fauce-pan, with 
a pound of rige, fet it-over a very flow. fire, take great care it 
do not burn.;, when the rice is very. thick and dry, turnit into — 
a.dith, Garnifh with hard eggs cut in two, and have roafted, 
fowls .in another difh. 

Note, You are to obferve, if -your rice fimmers too faft, it 
will.busn when it comes to be thick. It muft.be ca thick 
and arys and the rice not boiled toa mummy. 


To make Effence of Ham. 


TAKE a-ham, and cut off all the fat, cut the lean in thin 
pieces, and lay them in \the bottom. of your ftew-pan; put _ 
over them fix onions fliced, two-carrots, and one parfnip, two 
or three lecks, a few frefh mufhrooms, a little parfley and {weet 
herbs, four.or five fhalots, and fome.cloves and mace; put 4 
little »water at the bottom, fet it.on.a gentle ftove till it begins 
to fick 5 then put in,a gallon of .veal broth to.a ham of four- 
— teen’ pounds (more or Jefs\broth, according to the fize of the 

ham); let it ftew very gently for one hour 3. then ftrain it of, 
and put it away for ufe. ‘ 


RULES to be obferved in al M ADE- DISHES. 


FIRST, that the ftew-pans, or fauce-pans, and covers, 4 | 
very ‘clean, free from fand, and well tinned ; and that all the 
white fauces have a liitle tartnefs, and.bevery fmooth and of a 
fine thicknefs, and all.the time any white fauce .is over the 
fire, keep ftirring, it one way. ; 

And as .to brown fauce, take great care no fat fwims at the | 
tops aut shat it be ali fmooth, alike, and about as thick as good. . 

cream, — 
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cream, and,not to.tafte ef one thing more, than janother, As 
to pepper and falt, sfeafan to your,palate, -but do wot. put :tao 
‘much of either, for that qwill take jaway :the -fine - flavour of 
every thing. .As.to maft made: dithes, you may put in what 
you think proper to enlarge it, or make itigood.; as mufhrooms 
pickled, dried, frefh, or powdered ; trufiles, morels, cocks 
combs ftewed, ox- palates cut.in: final; bits, artichoke-bottoms, 
either pickled, freth boiled, or dried -ones foftened .in .warm 
water, each cut in four pieces, afparagus- tops, the yolks | of 
hard eggs, force-meat balls, 8c. The belt things to. give a 
fauce tartnefs, are mufhroom-pickle, white- ‘walnut, pickle, «lder- 
vinegar, or Jemon-juice. 


WAcabehl, Pa wlidss 


Read this CHAPTER, and you will find . how expenfive 2 


FreNcH Cook’s Sauce is. 


Lhe French Way of dreffing Partridees: 


HEN they are newly picked and drawn, finge them: 
you muft mince their livers with a bit of butter, fome 
fehsped bacon, green truffles, if you have any, paral -y, chime 
bol, falt, pepper, fweet herbs, and all-fpice. The whole 
being minced together, put it into the infide of your partrid- 

es, then ftop both ends of them, after which give them a fry 
in the ftew-pan ; that being done, fpit them, and wrap them 
up in flices of bacon and paper ; then take a ftew- “pan, and 
having put in an onion cut into hicks a Carrot cut into little 
bits, with a little oil, give them a few toffesvover the fire; then 
moiften them with gravy, cullis, and a little effence of ham. 
Put therein half a lemon cut in flices, four cloves of garlic, a 
little {weet bafil, thyme, a bay-leaf, a little parfley, chimbol, 
two glaffes of white wine, and four of the carcafles of the 
partridges ; ; let them be pounded, and put them in this fauce. 
When the fat of your cullis is taken away, be careful to make 
it relithing ; ; and after your pounded livers are put into your 
cullis, you muft ftrain them through a fieve. Your pariridges 
being done, take them off; as alfo take off the bacon and 
paper and lay them in your dith with your fauce over them. 
This 


+ 
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‘This difh I do not‘ recommerid'? for I think i it an ‘odd jumble 


of trath; by that time the cullis, the’ effence’ of haw, and all 
other ingredients are reckoned, the’ partridges will come to a 
fine penny.’ But fuch receipts as’ this’ are what we have in. 
" moft “aa he i mea 4 hi printed, » | 


od Be 


“ (TOT RD ee make Bffence of ‘Blom; Hc "6a ; / 
> ga RSI F fat off a Weltphalia ham, cut the lean i in ices, 


beat’ them’ well, and lay: thent in’ the’ ‘bottom | of .a flew-pan, 


with flices. of carrots,’ parfnips, ‘and onions.; cover’ your pan, | 


and fet it over'a gentle fire.’ “Let them flew till they begin'to 


- ftick, then fprinkle on a little flour and turn’ them; then 
moiften with broth and veal gravy ; feafon with three or ‘four ° 


mufhrooms, as.many truffies,—a -a.whole leek, fome. bafil, par- 
fley, and half a dozen cloves; or inftead of the leek, you may 
put a clove of garlic, Put in fome crutts of breads and let 


them fimmer over the fire for three quartets of an hour. Strain 


it, and fet it by for ufe. 
: “A Cullis for all Sorts of Ragoo. 


HAVING cut three pounds of lean veal, and half a pound. 
of ham into flices, lay it into the bottom of a ftew-pan; put in 


carrots and patfnipss and an onion fliced ; cover it, and. fet it 


a-ftewing over-a ftove: when it has a good colour, and begins 
- to ftick, put to it a little melted butter, and fhake in a little 
flour, keep it moving a little while till the flour is fried; then 
moiften it with gravy and broth, of each a like quantity ; then | 
put in fome pariley and bafil, a whole leek, a bay-leaf, fome ~ 


mufhrooms and truffles Pneed fmall, three ‘or four eaves: and 


‘the cruft of two French rolls: let all thefe fimmer together for 


three quarters of an hour; then take out the flices of veal, 


ftrain it, and keep it for all forts of ragoos. Now conioute h 


the expence, and fee if this difh cannot ‘be drefled full as well 
without this EARERGE: . 


. 


yi Cullis for all Sorts of Butchers Mia. 


YOU muft take meat according to your company; if ten or 
twelve, you cannot take lefs Han: a leg of veal and a ham, with 
all the fat, fkin, and outfide cut off. Cut the lez of veal in 


pieces, about the bignefs of your fit; place them in your ftew~ 
" pan, and then the flices of ham, two Carrots, an onion cut in 


two cover it ergy lec it i he i foftly at fir, and as it begins 
ta 


4 
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to be brown, stake off the cover. and turn it, to. colour it oh all 
fides the fame; but:take care not to-barn, the meat.’, When,it 
has. a-pretty, brow:n-colour, moitften, your Cullis with:broth made 
of beef, of other: ‘meat; feafon-your cullis withs!ar little fweet 
bafil, fome elovéss with fome, garlic 5: pare, a demon; cut it,in 
flices,, andyput jitlintovyour-eullis, with fome smufhroenis.. Put 
into;a few: pan. ‘a gooddunip) off cbutter,s; and: fet itwover.a flow 
fire ; put into it two.ersthieecbandfuls. of flours. ftir: it: with 2 
wooden ladle, and let it take a colour ; if your cullis be pretty 
brown, you mutt put im fome faa, “Your flour being brown 
"with your cullis, pour it. very foftly into. your. cullis, keeping 
it flirring with, a, wooden ladle 5 then, let your Cullis ftew foft- 
ly, and fkim off all the fate, putin two glefles of champaign, or 
other, white wine ; ‘but take care to keep your cullis * Very thin, 
fo that -yourmay take the fat well off, ay clarify it. To cla- 
rify it, you. muft put it ina fove that draws well, and cover i¢ 
clofe,, and let it boil without uncoyering, till it boils over; then 
uncoyer it, and.take, off the, fat that is round the ftew-pan, » 
then, wipe it 0 _ the, cover, ‘alfo,. and cover, it again. “When 
your, Cullis is done, take out the meaty, and ftrain your cullis 
through a, filk ftrainer, . This, cullis is for all forts, of Tagoos, 
fom fa PICS. and, ST GUIS x Vode, Shout < (Maus 


Cullis ‘ha’ Nalhan pays septa: vite yichdg 

pur into a few -pan half a ‘Jadleful of cullis, ds much ef 
fence of ham, half aladleful of gravifo as much ef broth, three. 
or four. onions cut into flices,: four or five, cloves of. gatlic, a 
little beaten coriander-{eed, with a Ignhon. pared and cat into 
flices, a little {weet bafil, mufhrooms, and good oil ;° put ‘all! 
over the fire, let, it ftew a quarter of an. Hour, take che ‘well’, 
off ;,,let it be ofa good tafte,. and Jou may ‘ufe’ it’ ‘witht all’ forts’ 
of, meat and fathy particularly, with glazed” fith. ‘’Phis fauce’ 

will,do. for. two chickens,, fix pigeons, quails, ,oF “ducklins,- 
and. all, forts of, tame. and. wild: fowl, Noy this. maitiat ee 


French fauce, is fauc ntvirg Pr oii ged 
; 1 Yer ie at aay me 
“Cullis of Craw: Fifh. ieee Amiad todd aie Mes 


| ‘You mut eet the middling fort. of craw- ff, putt them c over. 

the fire, feafoned with “it, pepper, and onion cut in- flies ; 3 
being done, take:them eut,. pick them, and keep the, tails ater’ 
they are fcalded, pound the reft together in a mortar ; the more 
they are pounded. the finer your cullis will. be. Take a bit of 
veal, the bignefs of your Aft, with a rae bit of ham, an onion 
: ‘ cut 
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cut'into four, put it in to fwear gently’: if iv Aicks but avery 
little to the pany. powder it alittle. Moiften it with broth, © 
putin’ it: fome’ cloves; {weet: bafil in branches, fore niufh- 
roots, with lemon pared and cut in flices: being done, fkim 
the’ fat well off lec:itbe of a'good tafte; then take out your-meat 
with a tkimmiers and’ go onto’ thicken’ ita" little with effénce — 
of ham: thén ‘put?in your craw: fith, and train ic off. Being 


ftrained; keep it'for a-firft courfe ‘of craw-fifh,  « ° 


i lcd White Galliss 
- TAKE a piece ‘of veal, cutiit into fmall bits, with fome 
thin flices of ham, ahd two onions cut into four pieces; moift- 
en it'with broth, feafoned ‘with muthrooms, a bunch’ of par- 
fley, green onions, three cloves, and’ fo let it’ ftew. Being 
ftewed, take out all your'meat and°roots with a f{kimimeér, ‘put 
in a few crumbs of bread, and let it ftew foftly’; take the 
white of .a fowl, or two chickens, and pound it in a‘mortar ; 
being well pounded, mix’ it in your culfis; but ite muft® not 
boil, and your cullis muft be‘very white ; but ‘if it'is not white 
enough, .you muft pound two dozen of {weet almonds ‘blanch- 
ed, and put into’your’ cullis: then*boil’a glafs of’ milk, and 
put it into your cullis: let it be of a’good tafte; ‘and’ ftrain'it 
eff; then put it in a fmall kettle, and. keep it warm. You 
may-ufe it for white loaves, white cruft of bread, and bifcuits. 


Stace for'a Brace of Partridges, Pheafants, er any thing you pleafe: 
' ROAST a partridge, pound it well in’ a mortar, with the’ 
pinians of four turkies, with a quart of ftrong gravy, ‘and the: 
livers of the partridges, and fonie cruffes, and’let itfimmer till: 
it be: pretty thick ; let it ftand in a dif for a while, then’ put’ 
two glafigs of Burgundy into’ a ftew-pan, with two or three? 
flices of onions, a clove or two of. garlic, and'the above fauce.’ 
Let itfimmer a few. minutes, then: prefs it through a hair+’ 
bag into. a; {tew-pan, add the ‘efléncée of ham, let it’ boil for’ 
fome time, feafon it with good fpice and: pepper, lay your -par~: 
tridges, &c. in the dith, and pour your fauce in, 
They will ufe.as many fine ingredients to ftew a pigeon, or 
fowl, as will make a very fine dif, whieh’is equal to boiling 
! a leg of mutton in champargn. ae ! | 
“Tr would be needilefs to name any more, though you have’ 
mych more expenfive fauce than this: however, I think here is — 
enough to fhew the folly of thefe-fine French’ cooks. dn their’ 
own country, they will make a grand entertainment with the’ 
pie 


¢ 
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expence of one of thefe difhes; but here they want the little 
petty profit ; ; and by this fort of Shi aoa fome fine eftates 
are juggled into Frances , | y 


“CHAP. iv. 


To make a Number of pretty little PYithies, fit for a 5 usr, 
or Side-dith, and little, Corner-dithes, for a great Table; — 
and the reft you have i in the CHAPTER for tte 


Figs Ears forced. 


AKE four hogs ears, and half boil them, or take ae 
Ag foufed; make a forcé-meat'thus :. take half a pound of 
beef-fuet, as Tapeh orombs of bread, an anchovy, fome fave ; 3 
boi and” chop very fine a little parfley ; mix all together with 
the yolk of an egg, a little pepper 5 flit your ears very. careful- 
ly to make a place for your ftuffing ; fill them, flour them, and 
fry them in frefh butter till they are of a aids brown; then 
pour out all the fat clean, and put to them haif a pint of gravy, 
a glafs of white wine, three tea {poenfuls of muftard, a piece 
of butter as big as a nutmeg rolled in flour, a little pepper, a 
fmal} onion whole ; cover them clofe, and let them ftew foftly 
for half an hour, thaking your: pan. now. and then. When 
they are enough, lay them in your dit, and pour your fauce 
over them, but firft take out the onion, “bis makes a very 
pretty dith; but if you would make a fine‘large difh, take the 
_ feet, and cut “all the meéat in {mall thin pieces, and ‘ftew with 
the cars, Seafon with falt to your palate, 


To force Cocks Gombs. i ES TS eg 
PARBOI L your cocks combs, then open them with a point 
of a knife at tae greatend: take the white of a fowl, as much 
bacon and beef marrow,, cut thefe fmall, and‘beat uent fine in ° 
a marble mortar; feafon them with’ falt, pepper, and grated 
nutmeg, and mix it with an egg 5 &ll et cocks- -combs, and 
few .bem ina hit: le trong gravy fofely fer half an hour; then 
— fice | in jome froth mufhrooms and a few pickled ones 5. then 
bear up the yolk of an egg in adittle gravy. flirring if. Sea- 
foo sith falt.. When they are © enough, difh them 1 up in little 
~ dilhés or plates. 
‘ | La 
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To preferve, Cocks-Combs.. ae eee ta, 


"LET them be well cleaned, then put them into a pot, with 


fome melted bacon, and boil them a little; about half an hour 
after add a little bayfalt, fome pepper, a little vinegar, a lemon 
fliced, and an ogion ftuck with cloves. When the bacon begiris 
to ftick to the pot, take them up, put them into the pan you 
would keep in, !ay a cléan linen cloth over them, and pour 
melted butter clarified over them, to keep them clofe from the 
air... Thefe make a-pretty plate at a fuppers “ 
“To preferve or pickle Pig’s Feet and Ears. 
TAKE your feet and ears fingle, and wafh them well, fplit 
the feet in two, put a bay-leaf between every foot, put in al- 
moft as much water as will cover them. When they are well 
fteamed, add to them cloves, mace, whole pepper, and ginger, © 
coriander-feed and falt, according to your difcretion;’ put to 
them a bottle or two of Rhenifh wine, according to the quan- 
tity you do, half a fcore bay-leaves, anda bunch of {weet herbs, 
Let them boil foftly till they are very tender, then take them 
out of the liquor, Jay them in an ezrthen pot, then ftrain the 
liquor over them; when they are cold, cover them down clofe 


‘and keep them for ufe. ; | 
You. fhould let them ftand to be cold; fkim off all the fat, 


and then put in the wine and fpice. 


i’ Pip’s Feet and Ears another Way. 
TAKE two pig’s ears foufed, cut them into long flips 
about three inches, and about as thick asa goofe quill; put 


them ina ftew-pan with a pint of good gravy, and half an 


onion cut very fine, ftew them till they are tender; then add 
a little butter rolled in flour, a fpoonful of muftard, fome 
pepper and falt, a little elder vinegar ; tofs them up and put 


' them ina difh: have the feet cut in two, and put a bay-leaf 
between; tic them up, and boil them very tender in water 


and a little vinegar, with an onion or two, rub them overt 
with the yolk of an egg, and fprinkle’bread-crumbs on them; 
broil or fry them, and put them round the ears. Tee 


To pickle Ox-Palates. | 

TAKE your palates, wafa them well with falt and water; 
and put them in a pipkin with water and fome falt; and when 
they are ready to boil, fkim them well, and put to them pepper, 
cal Cloves, 
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cloves, and mace, as_much, as will give. them a quick tafte. 
When they are boiled tender (which will require four or five 


‘hours){ peel them! and’ cut’ them into {mall pieces, and let them 
‘cool; then make the pickle of white- wine and vinegar, an equal 
quantity ;' boil the pickle, and put in the fpices that were boiled 
in the palates; when both the pickle and palates are cold, lay 
your palates in ajar, and put to them a few bay-leaves, anda - 


little frefh fpice: pour the pickle over them, cover them clofe, 
and keep them for ufe... 


Of thefe you may at any time make a pretty little difh, either | 
with brown fauce or white; or butter and muftard anda fpoon~ | 


ful of white- wine; or they are ready to put in made dithes, 


To flew Cucumbers. 


_ TAKE fix cucumbers, pare them, and cut them in two, 
length ways, take out the feeds; take a dozen fmall round- 
headed onions peeled; put fome butter in a ftew-pan, mele 
it, put in your onions and fry them brown; then'put a fpoon~ 
ful of flour in, ftir it till it is fmooth, pot in three quarters of 
a pint of brown gravy, and ftir it all the time; then put in 


your cu¢umbers, with a glafs of Lifbon, flew them till they | 
are tender; feafon with pepper and falt, and a little Cayenne ' 


pepper to your liking: obferve to fkim it well, becaufe the 
butter will rife to the top. Send them to table in a difh, or 


under your meat, 


To ragoo Cucumbers. 
TAKE two cucumbers, two onions, flice them, and ‘fry 


‘them in a little butter, them drain them in a fieve, put them in- 


to a fauce-pan, add fix fpoonfuls of gravy, two of white-wine, 
a blade of mace; let them ftew five or fix minutes: then take 
a piece of butter as big as a walnut rolled in flour, a little fale 
and Cayende pepper, fhake them ‘together, and when it is 


thick, difh them up. 1 RES 


A Fricafey of Kidney Beans. 3 
TAKE a quart of the feed, when dry, foak them all night 


in river-water, then boil them on a flow fire till quite tender; 
take a quarter of a peck of onions, flice them thin, fry them in 


butter till brown ; then take them out of the butter, and put 
them in’a quart of ftrong-drawn gravy. Boil them till you 
may. mafhr them fine, then put in your beans, and give them 
a’boil or two. Seafon with PEPPErs falt, and nutmeg. 
€ af” e 5 ; P 
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: Lo drefs Windfor- Beans. a 
TAKE the feed, boil them till they are tender; then blanch 
them, and fry them in clarified butter.. Melt butter, with a. 
drop of vinegar, and pour over them. Stew them with falt, 
pepper, and nutmeg. . : ; hu) 
_ Or you may eat them with butter, fack, fugar, and a little 
powder of cinnamon. | | | 


OF 


| _ Lo make “fumballs. . 
TAKE a pound of fine flour and a pound of fine powder-fue | 
gar, make them into a light pafte, with whites of eggs beat fine: 
then add half a pint of cream, half a pound of frefh butter 
_ melted, and a pound of blanched almonds well beat. Knead 
‘them altogether thoroughly with a little rofe-water, and cut 
out your jumballs in what figures you fancy ; and either bake 
~ them ina gentle oven, or fry them in frefh butter, and they make 
a pretty fide or corner difh. You may melt a little butter with a 
fpoonful of fack, and throw fine fugar all over the difh. If you 
make them in pretty figures, they make a fine little difh. . 
To make a Ragoo of Onions. | 
TAKE a pint of little young onions, peel them, and take 
four large ones, peel them, and cut them very fmall; puta 
' quarter of a pound of good butter into a ftew-pan, when it is 
melted and done making a noife, throw in your onions, and _ 
fry them till they begin to lock a little brown: then fhake in - 
alittle flour, and fhake them round till they are thick; throw 
in a little falt, a little beaten pepper, a quarier of a pint of 
’ good gravy, and a tea-fpoonful of muftard. Stir all together, 
and when it is well-tafted and of a good thicknefs, pour it in- 
to. your difh, and garnifh it with fried crumbs of bread. 
They make a pretty little difh, and are very good, You may 
itew rafpings in the room of flour, if you pleafe. 


A Ragoo of Oyfters, ) 

OPEN twenty large oyfters, take them, out of their liquor, 
fave the liquor, and dip the oyfters in a batter made thus: take 
two eggs, beat. them well, a little lemon-peel grated, a little 
_Ihutmeg grated, a blade of mace pounded fine, a little parfley 
chopped fine; beat all together with a little flour, have: ready 
fome butter or dripping in a ftew-pan; when it boils, dip in your 
oyfters one by one, into the batter, and fry them of a fine 

ie ! brown; 
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» brown; then with an egg-flice take them out, and lay them’ 
in a difh before thé fire. Pour the fat out of the pan, and 
fhake a little flour over the bottom of the pan, then rub a 
little piece of butter, as big as a {mall walnut, all over with 
your knife, whilft it is over the fire ; then pour in three fpoon- 
fuls of the oyfter-liquor ftrained, one fpoonful of white-wine, 
anda quarter of a pint of gravy; grate a little nutmeg, ftir all 
together, throw in the oyfters, give the pan a tofs round, and 
when the fauce is of a good thicknefs, pour all into the difh, 
and garnifh with rafpings. . | ) 


A Ragoo of Afparagus. 

“SCRAPE a hundred of grafs very clean, and throw it into 
cold water. When you have fcraped all, cut as far as is good and, 
green, about an inch long, and take two heads of endive clean, 
wathed and picked, cut it very fmall, a young lettuce, clean 
wathed and cut {mall, a large onion, peeled and cut {malls put: 
a quarter of a pound of butter into a ftew- pan, when it is melt 
ed throw in the above things: tofs them about, and fry them 
ten minutes; then feafon them with a little pepper and falt, 

~ fhake ina little flour, cofs them about, then pour in half a 
pint of gravy. Let them ftew till the fauce is very thick and 
good; then pour all into your difh, Save a few of the little 
tops of the grafs to garnifh the difh, afr 3 ; 

_N. B. You muft not fry the afparagus: boil it in a little 
water, and put them in your ragoo,; and then they will look 

green, | ih ey 

: A Ragoo of Livers. wee 
- TAKE as many livers as you would have for your difh, A» 
turkey’s liver and fix fowls livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water; take the | 
fix livers, put them in a fauce-pan with a quarter of a pint of gra- — 
vy, afpoonful of mufhrooms, either pickled or frefh, a fpoonful — 
of catchup, a little piece of butter as big as a nutmeg, rolled in_ 

flour; feafon them with pepper and falt to your palate. Let 
them ftew foftly ten minutes; in the mean while butter one 

- fide of a piece of writing paper, and wrap the turkey’s.liver on - 

it, and broil it nicely, Jay it in the middle, and the ftewed 
livers round. Pour the fauce all over, and garnifh with Jemon, 


| To ragoo Caulifiswers. 

TAKE a large cauliflower, wath it very clean, and pick it 
in pieces, as for pickling; make a nice brown cullis, pe 
tay Lae : ew 


~ 
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ftew them till perrn daafole with pepper and- falt, put them »— 


into your difh with the fauce over; boil a rea! fprigs of the 
cauliflower in water, to garnith with. 


Stewed Peafe and! Tatton: Nii 


TAKE (a quart of green peafe, two large cabbage ices, 
cut fmall acrofs, and wafhed very clean; put them in a ftew- 
pan with a quart of gravy, and ftew them tiil tender ; put in 

fome butter rolled in flour, feafon with pepper and fale 
- when of a proper thicknefs difh them up. 

N. B. Some like them thickened with the yolks Se ae 
eggs. Others like an onion chopped very fine and flewed 
with them, with two or three rafhers of lean ham. 


\ hide thar Way to flew Peas. 


“TAKE a pint of peas, put them ina ftew-pan with a 
handful of chopped parfley; juft cover them with water, flew 
them till tender; then beat @ythe yolks of two egys, put it 
fome double- refined fugar to fweeten them, put in the egos 
‘and tofs them a then put them in your difh. 


Cods- -founds broiled with Gravy, . 


SCALD them in hot water, and rub them with falt well; 
blanch them, that is, take off the blacked dirty fkin, then fet them 
on in cold water, a and let them fimmer till they begin to be ten- 
der; take them out and flour them, and broil them on the grid- 

iron. In the mean time take a little good gravy, alittle muftard, 
a little bit of butter rolled in flour, give it a boil, feafon it wich 
pepper and falt. Lay the founds in your dith, ‘and’pour you? 
fauce overthem, ; ‘ : 


A forced Cabbage. 


TAKE a fue white-heart cabbage, about as big as. Lamune 
ofa peck, lay it in water two or three hours, then half boil it, 
fet it in a cullender to drain, then very carefully cut out the 
theart, but take great care not to break off any of the outfide 
leaves, fill it with force-meat made thus: take a poundof veal, 
. half a pound of bacon, fat and lean together, cut them basal 
and beat them fine in a mortar, with “four egos . boiled hard. 
Seafon it with pepper and falt, a little beaten mace, a very 
little lemon-pee! cut fine, fome parfley chopped fine, a very 
little thyme, ‘and two anchovies: when they are beat fine, take 
‘he crumb of a ftale- roll, fome mufhrooms,. if po have Bed 
| “ eithex 
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either pickled or frefhy and the heart of the cabbage you cut 
out chopped) fine, | Mix all together with the yolk of an ergy 

then fill the hollow part of the cabbage, and tie it with a packs 

thread; then lay fome flices: of bacon to the bottom of a ftew~ 

pan or fauce-pan, and on that a pound of coarfe ‘lean’ beef; 

cut thin; put in the cabbage, cover it clofe, and let it ftew 
er a flow fire, till the bacon begins to ftick to the pan, fhake 

in a little flour, then pour in a quart of broth, an onion ftuck 
with cloves, two blades of mace, fome whole pepper, a little. 
bundle of fweet’ herbs cover it clofe, and let it ftew very 
foftly an hour and a half, put in a glafs of red- wine, give it 
a boil, then take it up, lay it in the difh, and ftrain the gravy 
and pour over: untie it fir. This is @ fine fide-difh, and 
the next day makes.a fine bath, with a veal-fteak nicely broil 
ed and laid on \ it, | PY 


' ~ 


Sania R ad Onkbge 


TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acrofs, and @ut it into little pieces. Put it 
into a ftew-pan, with a pound of faufages, a pint of gravy, 4 
little bit of ham or lean bacon; cover it clofe, and let it flew 
half an hour; then take the pan off the fire, and {kim off the 
fat, fhake in a little flour, and fet it on again, Let it ftewtwo 
or three minutes, then lay the faufages in your difh, and pour 
the reft all over. You may, before you take it up, ‘put in half 
a: a fpoonful of vinegar. . 


Savoys forced ae oh fecal 


TAKE two favoys, fill one with force-meat, and the other 
without. Stew them with gravy; feafon them with pepper. 
and falt, and when they are near enough, take a piece of but- 
ter, as big as a large walnut, rolled in flour, and putin. Let 
them ftew till they are enough, and the talite thick; then lay 
them in your difh, and pour’ the fauce over them, Thefe 
things are heft done on a ftove. 


To force Ginbnbetn, | 


‘TAKE three large cucumbers; {coop out the pith, ‘fill thect 
with fried oy fters, feafoned with’ pepper and falt ; pat on the 
piece again you cut off, few it with a coarfe’ thredd, ‘and fry 
them in the butter the oyfters are fried in: then pour out the 
butter, and fhake in a little flour, pour in half a pint of | gra- 

_ vy, fhake it round and put in the cucumbers, Seafon it with 
_YBpiads s acirsepiamaies :. Wisveiel eieon a TD 
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a little pepper and fale; let them ftew foftly till they are ten- 
der, then Jay them in a plate, and pour the gravy over them : 
or you may force them with any fort of force-meat you fancy, 
and fry them in hog’s lard, and then ftew them in gravy and 
red=wine. : | 


Nia) Fried Saufages. : 
TAKE half a pound of faufages, and fix apples, flice four 
about as thick as a crown, cut the other two in quarters, fry 
them with the faufages of a fine light brown, lay the faufages 
- in the middle of the difh, and the apples round. Garnith 
with the quartered apples. ! yaa si 
Stewed cabbage and faufages fried is a good difh, 


/ 


Collops and Eggs. 


oe CUT: either bacon, hung beef, or hung mutton into thin 


flices ; broil them nicely, Jay them in a difh before the fire, —— 


have ready a ftew-pan of water boiling, break as many eggs 
as you have collops, break them one by one ina cup, and 
our them into the ftew-pan, “When the whites of the eggs 
esi to harden, and all ‘look of a clear white, take them up 
one by one in an egg-flice, and lay them on the collops, — 


7 ‘Lo drefs cold Fowl or Pigean. 

- CUT them in four quarters, beat up an egg or two, according 
to what you drefs, grate a little nutmeg in, a little falt, fome 
parfley chopped, a few crumbs of/bread, beat them well toge- 
ther, dip them in this batter, and have ready fome dripping hot 
in a ftew-pan, in which fry them of a fine light brown:. have 
ready a little good gravy, thickened with a little four, mixed 
with a fpoonful of catchup; lay the fry in the difh, and pour 
the fauce ayer. Garnifh with lemon, and a few muthrooms,’ 
if you have any, A cold rabbit eats well done thus, 


~~ Yo mince Veal. 


CUT your veal as fine as poffible, but do not chop it: grate | 
a little nutmeg over it, fhred a little lemon-peel very fine, throw — 


avery little falt on it, drudge a little four overit. Toa large ° 


plate of veal, take four or five fpoonfuls of water, let it boil, 
then put in the veal, with a piece of butter as big as an egg, 
ftir it well together; when it is all thorough hot, it is enough. 
Have ready a very thin piece of bread toafted brown, cut it into 
three- corner fippets, lay it round the plate, and pour in 
Hawks f- an ee ce 
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veal. Juft before you pour it in, fqueeze in half a lemon, or 
half a {poonful of vinegar. .Garnifh with lemon, You may 
put gravy in the room of water, if you love it ftrong; but it is. 
better without. But te 
eG, To fry cold Veal. | 


CUT it in-pieces about as thick as half a crown, and as long 
as you pleafe, dip'them in the yolk of an egg, and then in 
crumbs of’bread, with a few fweet herbs, and fhred lemon-peel 
in it; grate alittle nutmeg over them, and fry them in frefh 
butter, The butter muft be hot, juit enough to fry them in: 
in the mean time, make a little gravy of the bone of the veal; 
when the meat is fried take it out with a fork, and lay it in a 
difh before the fire, then fhake a little flour into the pan, and - 
ftir it round; then put in a little gravy, fqueeze in a little 
lemon, and paur it over the veal, Garnifh with lemon. ~ 


To tofs up cold Veal White. 


““CUT the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little falt, q little piece of 
butter rolled in flour: to half a pint of milk, the yolks of two 
eges well beat, a {poonful of mufhroom-pickle, ftir all toge- 
ther till it is thick ;, then pour it into your difh, and garnifh 
with lemon. : ghey 

Cold fowl fkinned, and done this way, eatsswell; or the 
beft end of a cold breaft of veal; firft fry it, drain it from the 


_ fat; then pour this fauce to it, 


. To hafb Cold Mutton. 
_ CUT your mutton with a very fharp knife in very little bits, 


as thin as poffible; then boil the bones with an onion, a little 


{weet herbs, a blade of mace, a very little whole pepper, alittle 
falt, a piece of cruft toafted very crifp:. let it boil till there is juft 
enough for fauce, ftrain it, and put it into a fauce-pan, with a 
piece of butter rolled in flour ; put in the meat, when it is very 
hot it is enough. Seafon with pepper and falt. Have ready 
fome thin bread toafted brown, cut three-corner-ways, lay 
them round the.difh, and pour in the hafh., As to walnut- 

pickle, and all forts of pickles, you muft put in according to — 
your fancy. Garnifh with pickles. Some love a {mall onion 
peeled, and cut very fmall, and done in the hafh. Or you 


may ufe made gravy if you have not time to boil the bones. 
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To hale Mutton like Venifon. © CT a 
_ CUT it very thin as above; boil the bones as aboves, firain. 
| the liquor, where there is juft enough for the hafh, to.aquarter. 

of a pint of gravy put a large fpoonful of red wine, an onion 

peeled and’ chopped fine, a very little Jémon-peel fhred fine, a. 
piece of butter as big as a {mall walnut rolled in flour; put it 
into a fauce-pan with the mest, fhake ir all together, and when 
it is thoroughly hot, pour it into your difh. Hath beef the. 
fame way. hte ? | Ni hae 


* ¢ ey a ee 
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sui tere 


four or five yolks ef eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped; fome candied lemon-peel cut 
fmall, a little fack, and orange-flower-water. Lay a theet of 
puff-pafte at the bottom of your difh, and put in the ingredi« 
ents, and cover it with another theet of puff-pafte.’ Bake it in 
a flack oven, {crape {ugar on the top, and ferve it up hot. | 
-» 4 A Salmagundy. a ta tout liek: 
TAKE two pickled:herrings and bone them, a handful of 

parfley, four»eggs boiled hard,’ the white of one roafted 
chickeny or. fowl; chop’ all very fine feparately, that is, the 
yolks of eggs by themfelves, and the whites the fame; {crape fome 
Jean boiled ham very fine, hung beef or Dutch beef feraped. 
Turn a fall China bafon, or deep faucer, into your difh ; 
make fome butter into the fhape of a pine apple, or any other 
fhape you pleafe, and fet it on the top of the bafon, or faucer ; 
Jay round your bafon a ring of fired parfley, then whites. of 
RNC cua th. nail epes, 
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eggs, thehi ham, then chicken, then beef, then yolks of eggs, 
then herrings, till you have covered the bafon, and ufed all 
_ your’ ingredients. ° Garnifh the’ difh with whole capers, and 
pickles of any fort you’ choofe, ‘chopt fine ; or you may leave. 
out the butter, and put the ingredients on, and put a flower 
of any fort at the top, or a fprig of myrtle. 


Another Way. ream aa 


MINCE veal or fowl very fmall, a pickled herring. boned 
and picked {mall, cucumber minced, fmall, apples minced 
fmall, an onion peeled ‘and‘minced f{mall, fome pickled red- 
cabbage chopped fmall, cold pork minced fmall, or cold duck 
or pigeons minced fmall, boiled parfley chopped’ fine, celery 
cut fmall, the yolks of hard eggs chopped fmall, and the whites 
chopped fmall, and either lay all the ingredients by themfelves 
‘feparate om ‘faucers, or in heaps in a difh. ‘Difh them out. 
with what pickles you have, and fliced Jemon nicely cut; and _ 
if you can get naftertium-flowers, ‘lay them round it. This 
is a’fine middle difh for fupper ; but you may always make 
falmagundy of fuch things as you have,” according ‘to your 
_ fancy. The other forts you have in the Chapter'of Fafts, 


“TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eves, feafoned with 2 
hittle falt, and haifa {mall nutmeg. Mix them well together, 
then roll it wellin a poff pafte cruft; make three of it, and fry 
them nicely in hog’s-lard or butter. acrhoed mt 

‘They make a pretty little dith: for change. You may put 
in fome carrots, and a little fugar and {pice, with the juice of 
an ‘orange, and fometimes apples, firft boiled and fweetened, 


with a little juice of lemon, or any fruit you pleafe. 
Petit Pafties for garnifbing Difbes. ec 
MAKE a fhort cruft, roll it thick, make them about as big 
_ a8 the bow] of a fpoon, and about'an inch deep: take a piece. 
of veal, enough to fill the patty, as much bacon and beef-fuet, 
fhred'them all very fine, feafon them with pepper and falt, 
and a little fweet herbs ; put them into little ftew-pan, keep 
turning them about, with a few mufhrooms chopped fmall, for 
eight or ten minutes; then fill your petty-patties, and cover 
them with fome cruft.. Colour ‘them with the yolk of an ee, - 
and bake them, Sometimes Sil them with oyfters for fith, 2 
Oia Ss casa ayaa ) the 
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‘the melts of the fifh pounded,:and feafoned with pepper and 
falt ; fill them with lobfters, or what you fancy. They make — 
a fine garnifhing, and give a difh a fine look: if fora calf’s 
head, the brains feafontd is moft proper, and fome with oyf- 
ters. Wyss *) . ri ty 


Sah neg wes WW a 
octal baw 
«TO DRESS FISH. 


A. § to boiled fith of all forts, you have full directions in the 
{% Lent chapter. But here we can fry fifh much better, be= 
caufe we have beef-dripping, or hog’s lard. een Te ¥ 
~* Obferve always in. the frying of any fort of fith ; firft, that 
you.dry your fifh very well in a clean cloth, then do your ffh 
- jn this manner: beat up the yolks..of two or three eggs, ac~ 
cording to your quantity of fifh; take. a {mall paftry-bruth, 
and put the egg on, fhake fome crumbs of bread and flour 
mixt over the fifth, and then fry it... Let your ftew-pan you 
fry them in be very nice and clean, and put in)as much beef- 
dripping, or hog’s-lard, as. will almoft cover your fifh;. and 
be fure it boils before you put in your, fifth. Let it fry quick, 
and let it be of a fine light brown, but not too dark a colour. 
Have your fith-flice ready, and if there is occafion turn it; 
when it is enough, take it up, ,and lay a coarfe cloth on a difh, 
on which, lay your fifh, to drain all the greafe from it; if you 
fry parfley, do it quick, and take great care to whip it out of 
the pan as foon as it. is crifp, or it will lofe its fine colour, 
‘Take great care that your dripping be very nice and clean, 
You have direGtiotis in the eleventh chapter, how to make it 
fit for ufe, and have it always in readinefs. ‘er : 
Some love fith in batter; then you muft beat an egg fine, 
and dip your fith in juft as you are going to put it in the pan ; 
or as good a batter as any, is a little ale and flour beat up, jut 
as you are ready for it, and dip the fifh, to fry it, | 


* 


ae i ae | Lobfler Sauce. ove ical pee 
_. TAKE. a fine hen lobfter, take out all the fpawn, and 
bruife it in a mortar very fine, with a little butter; take all 
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the meat out of the claws and tail, and cut it in {mall fquare 
pieces; put the fpawn and meat in g ftew pan with a fpoon- 
ful of anchovy-liquor, and one {poonful of catchup, .a blade of 
_ mace, a piece of a ftick of horfe-raddith, half a lemon, a gill 
of gravy, a little butter rolled in flour, juft enough to thicken 
it; put in half a pound of butter nicely melted, boil it gently 
up for fix or feven minutes; take out the horfe-raddifh, mace, 
and lemon, and fqueeze the juice of the lemon into the fauce ; 
~ juft fimmer it up, and then put it in your boats, 3 
7 - hi Shrimp, Sauce. = 
TAKE half a pint of thrimps, wath them very clean, put 
them ina ftew-pan with a fpoonful of fith-lear, or anchovy- 
liquor, a pound of butter melted thick, boil it up for five mi- 
’ nutes, and fqueeze in half a lemon; tofs it up, and then put 
it in your cups or boats, ; 


To make Oyfter-Sauce for Fifh, ea 
TAKE a pint of large oyfters, {cald them, and then ftrain _ 
them through a fieve, wath the oyfters very clean in cold wa- 
ter, and take the beards off; put them in a ftew-pan, pour - 
the liquor over them, but be careful to pour the liquor gently 
out of the veffel you have ftrained it into, and you will leave 
all the fediment at the bottom, which you muft be careful not 
to put into your ftew-pan; then add a large {poonful of an- 
‘chovy-liquor, two blades of mace, half a lemon, fome butter 
rolled in flour enough to thicken it; then put in half a pound 
of butter; boil ic up till the butter is melted; then take out 
the mace and lemon, {queeze the lemon juice into the fauce, 
give ita boil up, ftir it all the time, and then put it into your 
boats or bafons. |». . ay 
N.B. You may put in a fpoonful of catchup, or a fpoonful 
of mountain-wine. | : 


Ta make Anchovy- Sauce. 


TAKE a pint of gravy, put in an anchovy, take.a quarter 
of a pound of butter rolled in a little four, and ftir all together | 


till it boils, You may add a little juice of a lemon, catchup, 

red-wine, and walnut-liquor, juft as you pleafe, aN} 
Plain butter melted thick, with a {poonful of walnut pickle, — 

or Catchup, is good fauce, or anchovy: in fhort you may put 

as many things as you fancy into fauce. All other fauce for’ 

fith you have in the Lent chapter, BERRI ba . 
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To drefs a s Supe aregtatge: a ey < spp 


ls TAKE a piece of butter and put into a ftew-pan, melt it and 


put in a large fpoonful of flour, keep it ftirring till it -is 


. fmooth ; then put in’a pint of gravy, anda pint of ‘red-port or 
elaret; a litele horfe-raddith {eraped, eight cloves, four blades 


ofmace; and-a dozen’corns of all-fpice, ‘tie them’ in a little 
linem rag, a bundle of fwéet-herbs, “half’a lemon, three an~. 


chovies, 2 little onion chopped very fine} feafon with peppery . 


falt, and Cayenne pepper, \to your liking; ftew it for half an 
hour, then ftrain it througi a fieve into the pan you intend to put 
your fith inlet your carp be well cleaned ‘and fealed,. then 
putithe fifhvin' with the fauce, and few them very gently for 
half ‘an hour; then turn them, and ftew them fifteen minutes 
longer, putin, along with your fifh fome truffles and morels 
{calded, fome pickled mufhrooms, an artichoke-bottom, and 
about a dozen large oyfters, fqueeze the juice of half a lemon 
in, ftew it five minutes; then put your carp in your difh, and 

suriall the’ fauce over. “Garnith with fried*fippets, and the . 
roe,of the fifh, done thus: beat the roe up well with the yolks 
of two eggs, a little flour, a little lemon-peel chopped. fine, 


- fome pepper, falt, anda little anchovy-liquor ; have ready'a 


pan.of beef-dripping boiling, drop the roe in, to be about as 
big as a crowt+piece, fry it of a light brown, and: put it 
round the difh, with fome oyfters fried in batter, and fome 
fcraped horfe-raddifh, bt) raed ate. . 

LUN. B. Stick your fried fippets in the Fi flag 99 «49 af 
. You may fry. the carp: firft, if you pleafe, but the above ig 
the moft modern way.” | _fenanah ea 
. Ory if you are in a great hurry, while the fauce is making, 
you may boil the fifh with fpring- water, half a pint of vine- 
gatyca little horfe-raddifh, and bay-leaf; put your fifh in the 
difh, and pour the fauce over. Vantaa! ome ds 


, To drefs Carp au Blue. 
.. TARE a brace.of, carp alive, and gut.them,, but not'wafh 
nor fcale them; tie them toa fifh-drainer, and put them into, 
a fit, kettle, and pour boiling vinegar over till they are blue, 
or you may hold them. down in a fith-kettle with. two forks, 


“and another perfon pour the vinegar over them,: put in a'quart 


of, boiling. water, a handful of falt, fome horfe-raddifh cut.1n, 
flices; .boil, them, gently, twenty minutes: put a fith-plate in, 
the dith, a napkin over that, and fend them ap hot, Garnith, 
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with harfe-raddith. Boil half a pint of cream, and fweeten ‘it 
with fine 1 fugar for fauce ina boat tay scr WT RU a Neen Eee re 


. 
Gokd Ay Pe: VK. 


Or SOUPS anp BROTHS. 
To by 2 frrong Broth for Soup or Gain: 


MAKE a fhin of beef, a knuckle of ‘veal, and a 4s of 
mutton, put them in five gallons of water ; then let i it 


boil up, fkim ic clean, and feafon it with ‘fix large onions, 


four aoe leeks, four heads of celery, two carrots, two turnips, 
a bundle of fweet- herbs, fix cloves, a’dozen corns of all-fpice, 


_and fome falt ; fkim it very clean, and let it ftew geatly for fix 


hours ; then ftrain it off, and pat it by for afe. 
| When you want very ftrong gravy, take a flice of bacon, 


‘Tay it ina flew-pan; take a pound of beef, cut it thin, lay it 
_ on the bacon, flice a good piece of carrot in,.an onion fliced, 


a good cruft of bread, a few fweet-herbs, a little mace, cloves, 
nutmeg, and whole pepper, an anchovy ; 3 cover it, and fet it 
ona flow fire five or fix minutes, and pour in a quart of the 
above gravy 3 cover it clofe, and let it boil foftly till half is 
waited. ‘This will be a rich, high brown fauce for fith, feng 


ete for White Sauee. vie 
TAKE a pound of any part of the veal, cut it into {mal} 


pieces, boil it in a quart of water, with an onion, -a blade of 


mace, two cloves, anda few whole Pept. corns: Boil it till 
it is as rich as you would have it. 


| Gravy for Turkey, Fowl, or Razoo. 
"TAKE a pound of lean beef, cut and. hack it well, then 


flour it well, puta piece of butter as big as a hen’s, egg ina 
"-ftew-pan ; when it is melted, put in your beef, fry it on all 
fides-a little brown, then pour in three pints of boiling water, 
and a bundle of {weet-herbs, two or three blades of mace, three 


or four cloves, twelve whole pepper-corns, alittle bit, of car- 


Oty a little picee of cruft of bread toafted brown, cover it 


clofe,. : 


vk. 
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elofe, and let it boil till there is about a pint or lefs; then 
feafon it with falt, and ftrain it off. | tee pe 


s 2 sal 
f aye ~& 
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- Gravy for a Fowl, when you have no Meat nor Gravy ready. 


TAKE the neck, liver, and, gizzard, boil them in half a | 
pint of water, with a little piece of bread toafted brown, a little 
pepper and falt, and a little bit of thyme. — Let them boil till 
there is about a quarter of a pint; then pour in half a glafs of 
red-wine, boil it and ftrain it, then bruife the liver well in, 
and ftrain it again ; thicken it with a little piece of butter roll-_ 
ed in flour, and it will be very good. ve 

_~ An ox’s kidney makes good gravy, cut all to pieces, and 
boiled with fpice, &c, as in the foregoing receipts. 


You have areceipt in the beginning of the book, in the 
preface for gravies. ~ i 

de | Vermicelli Soup. : 

TAKE three quarts of the broth, and one of the gravy 
mixed together, a quarter of a pound of vermiceli blanched 
in two quarts of water; put it into the foup, boil it up for 
ten minutes, and feafon with falt, if it wants any; put it in 
your tureen, with a cruft of a French roll baked. oan 


Macaroni Soup. 


TAKE three quarts of the ftrong broth, and one of the 
gravy mixed together; take half a pound of {mall pipe-maca- 

~ roni, and boil it in three quarts of water, with a little butter 
in it, till it is tender; then ftrain it through a fieve, cut it in 

" pieces of about two inches long, put it in your foup, and boil 
it up for ten minutes, and then fend it to table in a tureeny 

with the cruft of a French roll toafted. Nae 


i Soup Crefft. . z 


’ ‘TAKE a pound of lean ham, and cut it into fmall bits, 
and put at the bottom of a ftew-pan, then cut a French roll 
and put over the ham; take-two dozen heads of celery cut 
fmall, fix onions, two turnips, one carrot, cut and watfhed 
very clean, fix cloves, four blades of mace, two handfuls of | 
~ -water-crefles : put them all into the ftew-pan, with a pint of 
- good broth; cover them clofe, and {weat it gently for twenty 
minutes, then fill it up with veal broth, and ftew it four hours ; 
rub it through a fine fieve, or cloth, put it in your pan again; 
o f ne feafon 
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_feafon it with falt and a little Cayenne pepper ; give it a fim- 
mer, up, and‘fend it ‘to table hot with fome French _ roll 
toafted hard init. Boil a handful of crefles till tender, in 
water, and put in over the bread. BRAY Pr Ohh Oak 
To make Mutton or Veal Gravy. Bhd 
CUT and hack your veal well, fet it on the fire with water, 
fweet-herbs, mace, and pepper. Let it boil till it is as good as 
you would have it, then ftrainit off. Your fine cooks always, 
if they can, chop a partridge or two, and put into gravies, 


To make a firong Fifh-gravy. 

{ ‘TAKE twoor three eels, or any fifh you have, {kin or fcale 
"A them, gut them and wath them from grit, cut them into little 
‘pieces, put them into a fauce-pan, cover them with water, a 
little cruft of bread toafted brown, a blade or two of mace, 
and fome whole pepper, a few fweet-herbs, and a very little bic 
of lemon-peel. Let it boil till it is rich and good, then have 
ready a-piece of butter, according to your gravy; if a pint, as 
big asa walnut. Melt it in the fauce-pan, then fhake in a 

- little flour, and tofs it about till it is brown, and then ftrain in 
- the gravy to it. Let it boil a few minutes, and it will be good. 


ie Zo make Plum-Porridge for Chriftmas. 
TAKE a leg and fhin of beef, put them into eight gallons 
of water, and boil them till they are very. tender, and when | 
“the broth is ftrong ftrain it out: wipe the pot and put in the 
- broth again; then flice fix penny loaves thin, cut off the top 
and bottom, put fome of the liquor to it, cover it up and let it 
ftand:a quarter of an. hour, boil it and ftrain it, and then put it” 
into your pot, Let it boil a quarter of an hour, then put in 
five pounds .of currants, clean wafhed and picked; let them-_ 
_ »boil a little,-and put in five pounds of raifins of the fun, ftoned, 
and two pounds of prunes, and let them boil till they fwell; — 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, two nutmegs, all of them beat fine, and mix it: 
with a little liquor cold, and put them in a very little while, 
and take off the pot; then put in three pounds of fugar, a 


little falt, a quart of fack, a quart of claret, and the juice of . , 


two or three lemons. . You may thicken with fago inftead of 
bread, if you pleafe; pour them into earthen pans, and keep 
_ them for ufe. | eee | a oy oe 


- 
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| To make ftrong Broth to keep for Ufee 

TAKE part of a leg of beef, and the fcrdg-end of a neck of 
mutton, break the bones‘in pieces, and put to it as much water 
as will cover it, anda little falt; and when it boils, fkim it 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of {weet-herbs, fome pepper, and a nutmeg quartered. Let 
thefe boil till the meat is boiled in pieces, and the ftrength 

boiled out of it; ftrain it out, and keep it for ufe. ra 

A Craw-fifo Soup. ‘ 
- TAKE a gallon of water, and fet it a-boiling; put in it a 
bunch of fweet-herbs, three or four blades of mace, an onion 
ftuck with cloves, pepper, and falt; then have about two hun-, 
_ dred craw-fith, fave about twenty, then pick the reft from thé 
fhells, fave the tails whole; beat the body and fhells in a mor- 
tar, witha pint of peas, green or dry, firft boiled tender in fair 
water; put your boiling water to it, and ftrain it boiling hot : 
through a cloth till you have all the goodnefs out of it: fet it 
over a flow fire or ftew-hole, have ready a French roll cut very 
_ thin, and Jet it be very dry, put it to your foup, let it ftew till 
half is wafted, then put a piece of butter as big as an egg into a 
fauce-pan, let it fimmer till it has done making a noife, fhake 
in two tea-{poonfuls of flour, ftirring it about, and an onion ; 
put in the tails of the fifh, give them a fhake round, put to” 
them a pint of good gravy, Jet it boil four or five minutes 
foftly, take out the onion, and put to ita pint of the foups 
ftir it well together, bruife the live {pawn of a hen lobfter, and 
put it all together, and let it fimmer very foftly a quarter of an 
hour; fry a French roll very nice and brown, and the twenty 
craw-fith ; pour your foup into the difh, and lay the roll inthe 
middle, and the craw-fifh round ‘the difh, . 
- Fine cooks boil a btace of carp and tench, and may be a lob- 
fler or two, and many more rich things, to make a craw-filli 
foup ; but the above is full as good, and wants no addition. 


Io make Soup-Santea, or Gravy-Soup. — 
‘TAKE, fix good rafhers of Jean ham, put it in the bottom 
of a ftew-pan; then put over it three pounds of lean beef, and 
over the beef three pounds of lean veal, fix onions cut in flices, 
two carrots, and two turnips fliced,; two heads-of celery, and 
a bundle of {weet-herbs, fix cloves, and two blades of maces | 


put a little water at the bottom, draw it very gently till ic 
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flicks, then put in a gallon of boiling water ; let it flew for 
two hours, feafon with falt, and ftrain it off; then have ready 
a carrot cut in {mall flices of two inches long; and about as 
thick as a goofe quill,.a turnip, two heads of leeks, two 
heads of celery, two heads of endive cut acrofs, two cabbage- © 
lettuces cut acrofs, a_verry little forrel and chervill; put them 
in a ftew-pan, and fweat them! for fifteen minutes gently ; 
then put them in your foup, boil it up gently for ten minutes; 
put it in your tureen with a cruft of French roll. | 
N. B. You may boil the herbs in two quarts of water-for 
ten minutes, if you like them beft fo; your foup will be the 
clearet, or you may take one quart of the broth, page 125, 


_and one of the fowling gravy, and boil the herbs that are cut 


fine in it for a quarter of an hour. 


A Green Peas-Soup. 


_. TAKE a knuckle of veal, and one pound of lean ham, cut 
them in thin flices, lay the ham at the bottom of.a foup-pot, 
the veal upon the ham; then cut fix onions in flices and put 
“on, two or three turnips, two carrots, three heads of celery. 
cut f{mall, a little thyme, four cloves, and four. blades *of 
mace; put a little water at the bottom, cover the pot clofe, 
and draw it gently, but do not let it ftick; then put in fix 
quarts of boiling water, let it flew gently for four hours, 
and fkim it well; take two quarts of green-peas, and flew 
them in fome of the broth till tender; then ftrain them of, 
and put them in a marble mortar, and beat them fine, put 
the liquor in, and mix them up (if you have no moftar, you, 
muft bruife them in the beft manner you can); take a tammy,. 
or a fine cloth, and rub them through till you have rubbed all. 
' the pulp out, and then put your foup in a clean pot, with half. 
a pint of fpinach juice, and boil it up for fifteen minutes ; 
feafon with falt and a little pepper: if your,foup is not thick 
enough, take the crumb of a French roll, and boil it ina 
little of the foup, beat it in the mortar, and rub it. through 
your tammy or cloth; then put it in your foup, and boil it 
up; then put it in yourtureen, with dice of bread toafted very _ 
hard, | sh: \ 
* Another Way to make Green Peas-Soup. 
_ “TAKE a gallon of water, make it boil; then put ia fix 
onions, four turnips, two carrots, and two heads of celery cut 
in flices, four cloves, four blades of mace, four éabbage let- 
Yi ela Bh: 4 ; tuces 
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tuces cut fmall, ftew them for an hour; then ftrain it off, 
and put in two quarts of old green-peas, dnd boil them in the 
liquor till tender; then beat or bruife them, and mix them 
up with the broth, and rub them through a tammy or cloth, 
and put itin aclean pot, with half a pint of fpinach juice, 
and boil it up fifteen minutes, feafon with pepper and falt to _ 
our liking; then put your foup in your tureen, with fmall 
dices of bread toafted very hard. | 


A Peas-Soup for Winter. 


TAKE about four pounds of lean beef, cut it in fmall 
pieces, about a pound of lean bacon, or pickled pork, fet it 
on the fire with two gallons of water, let it boil, and fkim it 
well; then put in fix onions, two turnips, one carrot, and 
four heads of celery cut fmall, and putin a quart of fplit-peas, 
boil it gently for three hours; then ftrain them through a 
. fieve, and rub the peas well through; then put your foup in a 
clean pot, and put in fome dried mint rubbed very fine to- 
powder, cut the white:of four heads of celery, and two tur- 
nips in dices, and boil them in a quart of water for fifteen - 
minutes; then ftrain them off, and put them in your foup, © 
take about a dozen of fmall rafhers of bacon fried, and put 
them into your foup, feafon with pepper and falt to your lik- 
ing, boil it up for fifteen minutes ; then put it in your tureen, 
with dices of bread fried very crifp. 3 


“Another Way to makeit. = . 


WHEN you boil a leg of pork, or a good piece of beef, fav 
the liquor. When it is cold take off the fat; the next day boil 
a leg of mutton, fave the liquor, and when it is cold take off 
the fat, fet it on the fire, with two quarts of peas. Let them 
_ boil till they are tender, then put in the pork or beef liquor, 

-with the ingredients as above, and let it boil till it is as thick 
as you would have it, allowing for the boiling again; then 
ftrain it off, atid add the ingredients as above. You may 
- make your foup of veal or mutton gravy if you pleafe, that is. 

accerding to your fancy. : bi hs 


| A Chefnut- Soup. 

TAKE halfa hundred of chefnuts, pick them, put them in 
-an earthen pan, and fet them in the oven half an hour, or 
roaft them gently over a flow fire, but take care they do mot 


burn; then peel them, and fet them to flew in a quart of ged 
oe) ’ beef, | 
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beef, veal, of mutton broth, till they are quite tender. In the 
inean time, take a piece or flice of Ham, or bacon, a pound of 
veal, a pigeon beat to pieces, a bundle of “fweet herbs, an 
Ofiion, a little peppet and mace, and a piece of carrot; lay the 
bacon at the bottom of a ftew-pan, and lay the meat and in- 
gredients at top. Set it over a flow fire till it begins to ftick 
to the pan, then put in acruft of bread, and pour in two 
‘quarts of broth. Let it boil foftly till one-third is wafted; 
then ftrain it off, and add to it the chefnuts, Seafon it with 
falt, and let it boil till it is well tafted, ftew two pigeons in it, and 
fry a French roll crifp; lay the roll in the middle of the dith, 
and the pigeons on each fide; pour in the foup, and fend ir 
away hot. is 

| Hare Soup. s 


TAKE and cut a large hare into pieces, and put it into an | 
earthen mug, with three blades of mace, two large onions, a 
little falt; a red-herring, half a dozen large morels, a pint of 
_red wine, and three quarts of water; bake it three hours ina 
quick oven, and then ftrain it into a ftew-pan y have ready 
boiled four ounces of French barley, and put in; juft feald 
the liver and rub it through a fieve with a wooden fpoon; 
put it into the foup, fet it over the fire, and keep it ftirrinz, 
_ but it muft not boil. Send it up with crifp bread in it. 

Soup & la Reine. 

TAKE a pound of lean ham and cut it fmalJ, and put it at 
the bottom of a foup-pot ; cut a knuckle of veal into pieces and 
put in, and an old fowl cut in pieces; put three blades of 
mace, four onions, fix heads of celery, two turnips, one car= 
rot, a bundle of fweet herbs wafhed clean; put in half a pint 
of water, and cover it clofe, and fweat it gently for half an 
hour, but be careful it don’t burn, for that will fpoil it; then 
pour in boiling water enough to cover it, and let it ftew till 
all the goodnefs is out, then ftrain it into a clean pan, and 
let it ftand half an hour to fettle, then fkim it well, and 
pour it off the fettlings into a clean pan; boil half a pint of 
- ream, and pour upon the crumbs of a halfpenny roll, and Jet © 
it foke well. Take half a pound of almonds, blanch them, 
and beat them in a marble mortar as fine as you can, putting 
~~ now and then a little cream to keep them from oiling ; 

_ take the yolks of fix hard eggs, and the roll and cream, and put 
fo the almonds, and beat the up together in your broth ; rub 
PRD K 2 pres, 20 ellig 
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it through a fine hair fieve or cloth fill all the goodnels | is 3 rubbed 
through, and put it ina ftew-pan; keep. Airing. it till it boils, 
and fkim off the froth as it rifes. Seafon. with, falt,. ‘and then 
pour it into your tureen, ee three flices of French roll rile 
before the fire. . . 

To ae Mutton-Broth. ae 


TAKE a neck of mutton about ‘fix pounds, cut it in two, “boil | 
the fcrag in a gallon of water, fkim it’well, then put in a little 
bundle of fweet herbs, an onion, anda’ Ipood croft of bread. 
Let it boil an hour, then put in the other: part of the’mutton, a 
turnip or two, fome dried marigolds, afew cives ‘chopped fine,. 
alittle parfley chopped fmall; then put thefe in, about a quarter 
of an hour before your broth is enough, Seafon it with falt; or. 
you may put in a quarter of a pound of barley or rice, at fir. 
Some love it thickéned with oatmeal, and fome with bréad’; and 
' fome love it feafoned /with ‘mace, ‘fea of {weet HeEbe and 
onion. All this is fancy, and different palates. ' Tf you boil 


: »_.turnips for. fauce, do not boil all in the pot, it makes the broth 


too ftrong of them, but boil them in a fauce-pan. 


Beef- Broth. 


TAKE a leg of beef, crack the bone in two or three parts, 
wath it clean, put it into a pot with a ‘gallon of water, fkim it © 
well, then put in two or three blades of mace, a little bundle 
of parfley, and a good cruft of bread. Let it boil till the beef 
‘is quite tender, and the finews. “Toaft fome bread and cut it 


in dice, and put it in your tureen; lay in the meat,: and pour 
‘the foup i in a 


To make Scotch Barley-Broth. 


TAKE a leg of beef, chop it all to pieces, boil it in three 
gallons of water with a piece of carrot and a cruft of bread, till 
. itis half boiled away, then ftrain it off, and put itinto the pot 

_ again with half a pound of barley, four or five heads of celery 
wathed clean and cut fmall, a large onion, a bundle. of fweet 
herbs, alittle parfley chopped fmall, and a few. marigolds. et) 
this boil an hour. ‘Take a cock, ora large fowl, clean picked and 
_ wafhed, and put into the pot; boilit’ till the broth i Is quite good, 
then feafon with falt, and‘fend it to.table, with the fowl in the 
middle. This broth is. very&ood without the fowl. Take out 
the onion and fweet herbs before you fend.it to table. 

Some make this broth with a fheep’s head inftead of a leg of } 

beef, and it is very good; bute you muft chop the head all to. 


Ne, pieces. 
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pieces, ‘The thick flank ‘(about fix. pounds to fix quarts a 


water) makes good broth ;’ then: put the barley in with the 


feat, “firft fkiny it “well,” Bott it an hour very foftly, then put 
in the above ingredients, ‘with turnips and carrots clean fcrap- 
ed and’ pated, and cut'in little pieces, Boil all together foft- 


-Ty,' dll the’ broth«is véry good; ‘then ‘feafon it with: fait, and 


as 


fend it to table, with the beef in the middle, turnips and care 
Tots round, and pour'the broth over all. 
ho salah idg iste chpugey make ' Hodge. Podge. 
PARE a piece ‘of beef, fat’ and lean together, about a 
pound of yeal, a pound of | feray of mutton, cut all into little 
Pieces fet it on the fire, with two quarts of water, an ounce of 
yarley,. an onion, 4a little bundle of fweet herbs, three or four 
heads’ of celery wafhed clean and cut fmall, a’little mace, two 
or “three cloves, fome whiole pepper, tied ‘all in a muflin rag, 


and put to the meat three turnips pared and cut in two, a large | 


Carrot fcraped clean and cut in fix pieces, a little lettuce cut 


{mall, ‘pat all in the pot and cover it clofe. “Let “it ew ver ea 


foftly over a ‘flow fite’ five or fix: hours ; take out the {pices 
{weet sherbs, and onion, and pour all into a foup-dith, and 
fend it to table; “firfk feafon it with falt. Half a pint of 


sreen peas, when itis ‘the feafon for them, is very good. If you 


let this boil faft, it will wafte too much ; therefore you cannot 
doi it too flow, if it does but fimmer. All other ftews you have 
in the foregoing ue ; and foups i in the chapter of Lent. “ 3 


erin 4 ee of Mutton. 


$f) 


in ‘pieces, a {mall thio or Enea alk Wdthed Beea'l flew . 


it gently till you have drawn all the gravy out, but be 


oA 


‘fure it don’t burn; put in about three’ quarts of boiling ; 


. ise ony 
& ti! & 


water, and let it few gently for three ‘hours; putin a fpoon= 
ful of browning, and feafon it with falt; fkim off all the fat 
clean. Put your meat ina foup-dith, ‘and put the herbs over, 


‘and pour the foup over all. Garnifh with toafted fippets,- 


You put apy the beft end, and leave out the chops. 
| Partridge Soup... 


TAKE two large old partridges,’tkin them, and cut siden 


inta Bicevs| with’ three of four’ spa fe - sri a little se 
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-and three large onions cut in flices; fry them them in butter 
till they are brown; .be fure not to burn them; then put them 
to three quarts of boiling water, with a few pepper corns, “fe 
a little falt; ftew it very gently for two hours, then ftrain it, 
and put fome ftewed celery and fried bread. Serve it up hot 
in a tureen. | 
: To make Portable-Soup. tiara) 
TAKE two legs of beef, of about fifty pounds weight, take off 
all the fkin and fat as well as you can, then take.all the meatand 
finews clean from the bones, which meat put into a large pot, 
and put to it eight or nine gallons.of foft water; firft make it 
boil, then put in twelve anchovies, an ounce of mace, a quar- 
ter of an ounce of cloves, an ounce of whole pepper black and 
white together, fix large onions peeled and cut in two, a little 
bundle of thyme, {weet marjoram, and winter-fayory, the dry 
hard cruft of a two-penny loaf, ftir it all together and cover it 
clofe, lay a weight on the cover to keep it clofe down, and let 
it boil foftly for eight or nine hours, then uncover it, and ftir 
it together ; caver it clofe again, and let it boil till it is a very 
rich good jelly, which you will know by taking a little out 
now and then, and letting it cool, When you think it is a 
thick jelly, take it off, ftrain it through a coarfe hair bag, and 
prefs it hard; then ftrain it through a hair fieve into a large 
earthen pan; when it is quite cold, take off the fcum and fat, 
and take the fine jelly clear from the fettlings at bottom, and 
then put the jelly into a large.deep well tinned ftew-pan. Set 
it over a ftove with a flow fire, keep ftirring it often, and take 
great care it neither flicks to the pan or burns. When you 
find the jelly very {tiff and thick, as it will be in lumps about 
the pan, take it out, and put it into large deep china-cups, 
ar well-glazed earthen-ware. Fill the pan two-thirds full of 
water, and when the water boils, fet itin your cups. Be fure 
no water gets into the cups, and keep the water boiling foftly 
all the time till you find the jelly is like a ftiff glue; take out 
the cups, and when they are cool, turn out the glue into a 
coarfe new flannel. Lec it Jay eight or nine hours, keeping it 
in a dry warm place, turning every two hours; and then put 
it into the fun till it is quite hard and dry. Put it into tin 
boxes, with a piece of writing paper between each piece, and 
keep them in a dry place. ean 3 
When you ufe it, pour boiling water on it, and ftir it all 
the time till it is melted. Seafon with falt to your palate. 
A piece as big as a large walnut will make a pint of water very © 
. ores 
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rich; but as to that you are to make it as: good as you pleafe; 
if for foup, fry a French roll and lay it in the middle of the 
difh, and when the glue is diffolved in the water, give it a 
boil, and pour it into a difh.. If you chufe it for change, you 
may boil either rice or barley, vermicelli, celery cut fmall, or 
truffles or morels; but let them be very tenderly boiled in the 
water before you ftir in the glue, and then give it a boil all 
together. You may, when you would have it very fine, add 
force-meat balls, cocks-combs, or a palate boiled very tender, 
and cut into little bits; but it will be very rich and good 
without any of thefe ingredients. | 

If for gravy, pour the boiling water on to what quantity you 
think proper; and when it is diflolved, add what ingredients 
you pleafe, as in other fauces. This is only in the room of a 
rich good gravy. You may make your fauce either weak or 
ftrong, by adding more or lefs; or you may make it of veal, 
or of mutton the fame way, | 


RULES to be obferved in making SOUPS or BROTHS. 


FIRST take great care the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they be 
well tinned, for fear of giving the broths and foups any brafly 
tafte.. If you have time to ftew as foftly as you can, it will 
both have a finer flavour, andthe meat wil] be tenderer. But 
then obferve, when you make foups or broths for prefent ufe, . 
if it is to be done foftly, do not put much more water than 
you intend to have foup or broth; and if you have the con- 
venience‘ of an earthen pan or pipkin, fet iton wood embers 
till it boils, then fkim it, and put in your feafoning; cover 
it clofe, and fet it on embers, fo that it may do very foftly 
for fome time, and both the meat and broths will be delicious. 
You muft obferve in all broths and foups that one thing does 
‘not tafte more than another; but that the tafte be equal, and 
it has a fine agreeable relifh, according to what you defign it 
for; and you muft be fure, that all the greens and herbs you 
put in be cleaned, wafhed, and picked. 


a CHAP. 


+ 
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ae seas bak wi, 
OF PUDDINGS. 


‘Mn Ont: Padding fo bate. 


OF oats Tacioaliniel take two sounlle, and new-milk endiogty 
to drowncityceight ounces ,of ‘raifins of the fun’ ftoned, 
an equal quantity ‘of currants neatly picked,: a pound of fweet 
fuet finely fhred, fix new laid: eggs: well beat: feafon with 
nutmeg, beaten ‘ginger, and falt; mix» it all well together : 
it will make a better pudding than rice. | 


, Ta, make a Calf’s Foat- Pudding. 


TAKE at calves feet one pound’ minced very fine, the fat 
me the brown to be taken.out, a pound and an half ‘of fuer, 
- pick off all the fkin and fhred. it fmall, fix eges, but half. the ) 
whites, beat them well, the crumb’ ofa halfpenny roll grated, 
a pound of currants clean picked: and wafhed, and rubbed in a 
cloth ; milk, as:much as will moiften it-with ‘the eggs, a hand~ 
ful of: flour, a little falt, nutmeg, and fugar, to’ feafor it ta” 
your taite. Boil it nine hours with your meat: when it-is 
done, lay it im your difh, and: pour melted butter’ over: it “Tt 

18 pvery good ia parse -wine ard fugar j in the butters: abd 


Zo make a, Pith Pudding. 


TAKE: a quantity of the pith of an:ox, and let it Ye all’ 
night»in water to foak out the blood; the next morning ftrip 
it out of the tkin, and beat it with the back’of a fpoon in oratige- 
water till it\is as fine as pap; then take’ three pints of thick 
cream, and boil in it two or three»blades of mace, a nutmeg 
quartered, a ftick of cinnamon ; ; then take half a pound of the’ 
beft Jordan almonds, blanched in cold water, then’ beat them 
with a little of the cream, andas it dries put: in mofe créam ; 
and when they are all beaten, {train the creain from them td the 
pith; then take the yclks of ten eggs, the white of but two, 
beat them very well, and put them to the ingredients: take a 
fpoonful of grated bread, ot Naples bifcuit, mingle all thefe to- 
gether, with half a ‘pound of fine fugar, and the marrow of four 
large bones, anda little falt; fill them in a {mall ox or hog’s 

guts 
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* guts, or bake in a difh, with a puff-pafte under it, and round 
the edges. | ih rele so Ga cts | Vol id dacs Made Be 
“s To make a Marrow: Pudding. 4 
«TAKE a quart/of ‘cream or milk, and‘a quarter of a pound 
of Naples bifcuit, put them on the fire in a ftew-pan,' and 
boil them up ; then take the yolks of eight eggs, the whites of 
four beat up very fine, a little moift fugar, fome marrow chop - 
ped; mix, all well together, and put them on the fire, keep it 
ftirring till.it is thick, then take it off the fire and keep ftirring 
it till it is cold ; when it is almoft cold, putin a {mall glafs of 
brandy, one of fack, and a {poonful of orange flower water ; 


then have ready your difh rimmed with puff-pafte, put your a 


ftuff in, {prinkle fome currants that have been well wafhed i 


~ €old water, and rubbed clean ina cloth, fome marrow cut in 


flices, and .fome candied lemon, orange, and citron, cut it 
fhreds, and fend it to the oven; three quarters of an hour 
will bake it :: fend it up hot. (AN) i 


A boiled Suet-Pudding. » 

TAKE a quart of milk, four fpoonfuls of flour, a pound 
of fuet fhred {mall, four eggs, one fpoonful of beaten ginger, 
a tea-fpoonful of falt; mix the eggs and flour with a pint of 
the milk very thick, and’ with the feafoning mix in the reft of 
the milk-and fuet. “Let your batter be pretty thick, and boil 
it two hours. WA ys hay | 

| ' A boiled Plum-Pudding. ! : 

TAKE a pound of fuet cut in little pieces, not too fine, 2 
pound of currants, and.a pound of ‘raifins ftoned, eight CLS» 
half the whites, half a nutmeg grated, and a tea-fpoonful of 
beaten ginger, a pound of flour, a pint of milk; beat the egos 

ft, . then balf the milk, beat them together, and by degrees. 
ftir in the flour, then the fuet, fpice, and fruit, and as 


much milk as will mix it well together very thick. Boil it - 


five hours. Div 5 is 
a A Flunting Pudding. | Pet) 
“TAKE ten eggs, the whites of fix, and all the. yolks, 
beat them up well with half a pint of cream, fix fpoonfuls of 
flour, one pound of beef fuet chopped fmall, a pound of 
"currants well wafhed and picked, a pound of jatr raifins ftoned 
-- and chopt fmallj*two ounces of candied citron, orange, and 
lemon fhred fine; put two ounces of fine fugar, a fpoonful of 
“Shy, * rofe- 


/ 
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rofe-water, and a glafs of brandy, half a nutmeg grated ; mix 
all well together, tie it up in a cloth, and boil it four hours ; 
be fure to put it in when the water boils, and kept it boiling 
all the time. turn it out into a difh, and garnifh with powder. 
 fugar. iH 
yee A Yorkfire Pudding. | fre 7 
TAKE a quart of milk, and five eggs, beat them up well — 
together, and mix them with flour till it is of a good pan-~ 
cake batter, and very fmooth ; put in a little falt, fome grated 
nutmeg and ginger; butter a dripping or frying pan, and put 
it under a piece of beef, mutton, or a loin of veal, that is 
roafting, and then put in your batter, and when the top-fide 
is brown, cut it in fquare pieces, and turn it, and then let the 
under-fide be brown ; then put it in a hot difh as clean of fat 
as you can, and fend it to table hot, | | 


Vermicelli Pudding. 


TAKE a quarter of a pound of vermicelli, and boil it in a_ 
pint of milk till it is tender, with a ftick of cinnamon, then 
take out the cinnamon, and put in half a pint of cream, a 
quarter of a pound of butter melted, a quarter of a pound of 
fugar, with the yolks of four eggs well beat; put it in a difh 
with, or without pafte round the rim, and bake it three-quarters 
of an hour; or if you like it for variety, you may add half a 
- pound of currants clean wafhed and picked, or a handful of © 
‘marrow chopped fine, or both. : 


A Steak-Pudding. 


MAKE a good cruft, with fuet fhred fine with flour, and 
mix it up with cold water. Seafon it with a little falt, and — 
make a pretty ftiff cruft, about two pounds of fuet to a quarter 
of a peck of flour. Let your fteaks be either beef or mutton, | 
well feafoned with pepper and falt, make it up as you do an 
apple-pudding, tie it in a cloth, and put it into the water boil- 
ing. If it be a large pudding, it will take five hours; if.a 
{mall one, three hours. This is the beft eruft for an apple- 
pudding. Pigeons eat well this way. 


Suet- Dumplings. | | ie 
TAKE a pint of milk, four eggs, a pound of fuet, anda 
pound of currants, two tea-fpoonfuls of fale, three of ginger 5 


fir 
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firft take half the milk, and mix it like a thick batter, then put 
the eggs, and the falt and ginger, then the reft of the milk by 
degrees, with the fuet and currants, and flour, to make it like 
a light pafte. When the water boils, make them in rolls as 
big as a large turkey’s egg, with a little flour; then flat them, 
and throw them into boiling water. Move them foftly, that 
they do not ftick together ; keep the water boiling all the time, 
and half an hour will boil them. 7 


‘ An Oxford- Pudding. 

A quarter of a pound of bifcuit grated, a quarter of a pound 
of currants clean wafhed and picked, a quarter of a pound of. 
fuet fhred fmall, half a large fpoonful of powder-fugar, a very 
little falt, and fome grated nutmeg; mix all well together, 
_ then take two yolks of eggs, and make it up in balls as big as 
a turkey’s egg, Fry them in frefh butter of a fine light brown; 
for fauce have melted butter and fugar, with a little fack or: 
white-wine. You muft mind to keep the pan fhaking about, 
that they may be all of a fine light brown. 

All other puddings you have in the Lent chapter. 


RULES to be obferved in making PUDDINGS, &c. 


IN boiled puddings, take great care the bag or cloth be very 
clean, not foapy, but dipped in hot water, and well floured. 
If a bread-pudding, tie it loofe; if a batter-pudding, tie it clofe; 
and be fure-the water. boils when you put the pudding in, and 
you fhould move the puddings in the pot now and then, for 
fear they ftick. When you make a batter pudding, firft mix 
the flour well with a little milk, then put in the ingredients 
by degrees, and it will be fmooth and not have lumps; but’ 
for a plain batter-pudding, the beft way is to ftrain it through 
a coarfe hair fieve, that it may neither have Jumps, nor the 
treadles of the eggs: and for all other puddings, ftrain the eggs 
when they are beat. If you boil them in wooden’ bowls,. or 
china-difhes, butter the infide before you put in your batter; ° 
and for all baked puddings, butter the pan or difh before the 
pudding is putin, 


CHAP, 
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EASON your lamb with falt, pepper, cloves, mace, and 
nutmeg, all beat fine, to-your palate. Cut your lamb or 
veal into little :pieces; make a:good: puff-pafte cruft, Jay it in- 
to your difh,-then lay in your meat, ftrew. on it fome, ftoned, 
raifins and currants clean wafhed,.and fome fugar: them lay 
on it fome force-meat balls made fweet, and in,, the. fummer 
fome artichoke-bottoms boiled, and fealded grapes,in the wine, 
. ter. Boil Spanifh. potatoes cutiim pieces, candied citron, .can- 
died orange, and lemon-peel, and, three, or four ;blades, of 
mace; put butter on,the top,-clofe up your, pie, and. bake it. 
Have ready againft it comes out of the oven,.a caudle made. 
thus: take a:pint of white-wine,.and mix,in, the yolks.of three 
eggs, ftir it well together over the fire, one way all the time, 
tillitis thick: then take it off, fir.in fugar enotgh to fweeten 
it, and fqueeze in the juice of a lemon; pour it -hot into 
your pic, and clofe it up again, Send it hot to table. 
| NO favouty’ Real Die? 3 | 
"TAKE a breaft of veal, cut it into pieces, feafon it with 
pepper and falt, lay it all into your cruft, boil fix or eight eggs. 
hard, take only the yolks, put them into the pie here and 
there, fill your difh almoft full of water, put on the lid, and 


ae 


= 
ere 


bake it well, or you, may put fome force-meat balls in. © 


To make a favoury Lamb or Veal Pie. 


MAKE a good puff-pafte cruft, cut your meat into pieces, 
feafon it to your palate with pepper, falt, mace, cloves, ‘and 
nutmeg finely beat; lay it into. your cruft with afew lamb- 
frones and fweetbreads feafoned as ydur meat, alfo fome oyfters 
and force-meat balls, hard yolks of eggs, and the tops of afpara- 
gus two inches long, firft boiled green ; put butter all over the 

| pie, put on the lid, and fet.it in a quick oven an hour anda | 
half, and then have ready the liquor, made thus: take a pint 
of gravy, the oyfter liquor, a gill of red- wine, and a little grated 
nutmeg: mix all together with the yolks of two or three cass 
| ie, eat 
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beat, and keep it ftirring one way all thetime. When it boils, 
pour | it into your pie; put on the lid again. Send it hot to 
| table. You muft make liquor according to your pie. 


To make a Cal *se-Foot Pi. 


FIRST fet your calf’s feet on in ‘a fauce-pan, in three didtls . 
of water, with three or four blades of mace; let them boil 
foftly till there is about'a pint and a half, then take out your 
feet, ftrain. the liquor, and make a good cruft; cover your 
dith, then pick. off the flefh from the bones, lay half in the dith, 
| fireww half a pound of currants clean wafhed and picked over, 
and half a pound of raifins floned ; lay on the reft of the meat, 
then fkim the liquor, fweeten it to the palate, and put in half 
a pint of white-wine; pour it into the difh, put on your lid, 
and cits it an hour andahalf,  — 


i To make an Olive-Pie. 


MAKE your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill your pie; 
hack: them with the back of a knife, and feafon them with falt, 
pepper, cloves, and mace : wath over your collops with a bunch 
of feathers dipped in eggs, and have in readinefs a good hand- 

ful of {weet herbs fhred-fmall. The herbs muft be thyme, 
parfley, and fpinach, the yolks of eight hard eggs minced, and 
a few oyfters parboiled and chopped, fome beef-fuet \hred 

very fine; mix thefe together, and ftrew them over your col- 
lops, then fprinkle a little orange-fower water over them, rall 
the collops up very clofe, and lay them in your pie, ftrewing 
the feafoning over what iseft, put butter on the top, and clofe 
your pie. When it comes out of the oven, have ready fome 
gravy hot, with one anchovy diffolved in the gravy; pour it ‘ 
in boiling. hot. You may put in artichoke-bottoms and chef- 
huts, if you pleafe. You may leave out'the orange-flower 
Mie a if you do not like it. 


hee ae 


La feafon an Bes! -Pie. 


BOIL twelve eggs hard, and fhred them with one mye of 
beef-fuet, or marrow fired fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean: 
wafhed and picked, two or three {poonfuls of cream, and a 
little fack and rofe-water mixed all together, and fill the pie.’ 
_ When it is baked, ftir in Bale a pound of frefh Butte, ‘and the 
juice of a lemon. | 


n : To 


142. THE ART OF COOKERY 


| To make a Mutton-Pie. dene 
TAKE a loin of mutton, take off the {kin and fat of the in? 
fide, cut it into fteaks, feafon it well with pepper and falt to 
your palate. Lay it into your cruft, fill it; pour in as much 
water as will almoft fill the difh ; then put on the cruft, and 
bake it well. 2 a . 
; A Beef-Steak Pies 
TAKE fine rump fteaks, beat them with @ rolling pin; 
then feafon them with pepper and falt, according to your 
palate. Make a good cruft, lay in your fteaks, fill your difh; 
then pour in as much water as will half fill the difh. Put of 
the cruft, and bake it well. : 


4A Ham-Pie. > , 

TAKE fome cold boiled ham, and flice it about half arr 
inch thick, make a good cruft, and thick, over the difh, and 
lay a layet of ham, fhake a little pepper over it, then take a 
large yourig fowl clean picked, gutted, wafhed, and finged 5 
puta little pepper and falt in the belly, and rub a very little 
falt on the outfide; lay the fowl on the ham, boil fome eggs 
hard, ‘put in the yolks, and cover all with ham, then fhake 
fome pepper on the ham, and put on the top-cruft, Bake it 
well, have ready when it comes out of the oven fome very 
rich beef. gravy, enough to fill the pie; lay on the cruft again, 
and fend it to table hot. If you put two large fowls in, they 
will make a fine pie; but that is according to your company, 
more or lefs. The larger the pie, the finer the meat eats. - 
The cruft muft be the fame you make for a venifon-pafty. 


You fhould pour a little ftrong gravy into the pie when you 


make it, juft to bake the meat, and then fill it up when it 
comes out of the oven. Boil fome truffles and morels and 
put into the pie, which is a great addition, and fome frefh 


mufhrooms, or died ones, 


| To make a Pigeon-Pie. : 
MAKE a puff-pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper and - 
falt, and put/a good piece of fine frefh butter, with pepper and 
falt in their bellies; lay them in your pan, the necks, giZ- 
zards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef=fteak in the middle; put as much wa- 
4 . ter 
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ter as will almoft fill the difh, lay on the top cruft, and bake 
“it well.’ This is the beft way to make a pigeon-pie; but the 
French fill the pigeons with a very high force-meat, and lay 
force-meat balls round the infide, with afparagus-tops, arti- 
choke-bottoms, mufhrooms, truffles, and morels, and feafon 
high; but that is according to different palates. 


- Io make a Giblet-Pie. . 


TAKE two pair of giblets nicely cleaned, put all but the 
livers into a fauce-pan; with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet- 
herbs, and a largé onion; cover them clofe, and let them 
ftew very foftly till they are quite tender, then have a good 
cruft ready, cover your difh, lay a fine rump fteak at the bot- 
tom, feafoned with pepper and falt; then lay in your giblets 
with the livers, and ftrain the liquor they were ftewed in. 
Seafon it with falt, and pour into your pie; put on the lid, 
and bake it.an hour and a half. 


To make a Duck Pie. 


MAKE a pulf-pafte cruft, take two ducks, feald them and 
make them very clean, cut off the feet, the pinions, the neck, 
and head, all clean picked and fcalded, with the gizzards, li- 
vers and hearts; pick outvall the fat of the infide, lay a cruft 
all over the difh, feafon the ducks with pepper and falt, infide 
and out, lay them in your difh, and the giblets at,each end 
feafoned ; put in as much water as will almoft fill the pie, lay 
on the cruft, and bake it, but not too much. | 


To make a Chicken-Pie. 


MAKE a puff-pafte cruft, take two chickens, cut them to 
pieces, feafon them with pepper and falt, a little beaten mace, 
Tay a force-meat made thus round the fide of the difh: take 
half a pound of veal, half a pound of fuet, beat them quite 
fine in a marble mortar, with as many crumbs of bread; 
_ feafon it with a very little pepper and falt, an anchovy with the 
liquor, cut the anchovy to pieces, a little lemon-peel cut. very 
fine and fhred fmall, avery little thyme, mix all together with 
the yolk of an egg; make fome into round balls, about twelve, 
the reft lay round the difh. Lay in one chicken over the bot- 
tom of the difh, take two fweetbreads, cut them into five or 
fix pieces, Jay them all over, feafon them with pepper and 
falt, Arew over them half an ounce. of truffles and morels, 

two 
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two or three artichoke-bottoms clit to pieces, a few cockd. 
combs, if you have them, a palate boiled tender and cut to — 
pieces ; then Jay on the other part of the chicken, put half a 
_ pint of water in, and cover the pie; bake it well, and when ic ° 
Comes out of the oven; fill it with good gravy, lay it on the 
cruft, and fend it to table. = a Te 


To'make a Chefhire Pork=Pie. 

TAKE a loin of pork, fkin it, cut it into ftedks, fedfon it 
with falt, nutmeg, and pepper; make a good cruft, lay a layer 
- of pork, then a large layer of pippins pared and cored, a 
little fugar, enough to fweeten the pie, then another layer 
of pork; put in half a pint of white-wine, lay fome. butter 
on the top, and clofe your pie. If your pie be large; it will 
take a pint of white-wine. . 


To make a Devanfbire Squab-Pie. 

MAKE a good cruft, cover the difh all over, put at the 
bottom a layer of fliced pippins, then a layer of mutton-fteaks 
cut from the loin, well feafoned with pepper and falt, then ‘ 
another layer of pippins; peel fome onions and flice them 
thin, Jay a layer ali over the apples, then a layer of miutton, 
then pippins and onions, pour in a pint of watet; fo clofe 
your pic and bake it. RE ‘ 


To make an OxeCheek-Pie, 


FIRST bake your ox-cheek as at other times, but not too 
much, put it in the oven over night, and then it will be ready 
the next day; make a fine puff-pafte cruft, and let your fide. 
and top cruft be thick; let your difh be deep to hold a good 
deal of gravy, cover your difh with cruft, then cut off all the 
flefh, kernels, and fat of the head, with the palate cut in pieces, 
cut the meat into little pieces as you do for a hafh, lay in the 
meat, take an ounce of truffles and morels and throw them. 
over the meat, the yolks of fix eggs boiled hard, a gill of pick- 
Jed mufhrooms, or frefh ones are better, if you have them 3 
_ put in a good many force-meat balls, a few artichoke bottoms 
and afparagus tops, if you have any. Seafon your pie with 
pepper and falt to your palate, and fill the pie with the gravy 
it was baked in. If the head be rightly feafoned when itcomes 
out of the oven, it will want very little more; put on the lid, 
and bake it. When the cruft is done, your pie will be enough. | 
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; | To make a Shropfhire-Pie. We ate 
FIRST make a good puff-pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork. cut into little pieces 3. 
feafon both with pepper and falt to your liking, then cover 
your dith with cruft, and lay in your rabbits.. Mix the pork 
with them, take the livers of the rabbits; parboil them, and ~ 
beat them in a mortar, with as much fat bacon, a little fweet 
herbs, and fome oyfters, if you have them. Seafon with pep- 
per, falt, and nutmeg; mix.it up with the yolk of an egg, 
and make it into balls, Lay them here and there in your. pie; 
fome artichoke-bottoms cut in dice, and cocks-combs, if 
you have them; grate a fmall nutmeg over the meat, then 
pour in half a pint of red-wine, and half a pint of water. 
Clofe your pie, and bake itan hour anda half in a quick oveny 
but not too fierce an oven, ~ ‘ : 

Lo make a Yorkfire Chrifimas-Pi2. : 
FIRST make a good ftanding cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofe, a fowl, a partridge; and 
a pigeon, Seafon them all very well, take half an ounce of 
mace, half an ounce of nutmegs, a quatter of an’ ounce of 
cloves, and half an ounce of black-pepper, all’ beat fine to- 
gether, two large f{poonfuls of falt, and then mix them toge- 
ther, Open the fowls all down the back, and bone them ; firft 
the pigeon, then the partridge; cover them; then the fow]; 
theri the goofe, and then the turkey, which muft be large; fea- 
fon them all well firft, and lay them in the cruft, fo as it will 
look only like a whole turkey; then have a hare reddy cafed, 
and wiped with a clean cloth, Cut it to pieces, that is, joint 
it; feafon it, and lay it as clofe as you can on one fide ; oh the 
other fide woodcocks, moor-game, and what fort of wild-fowl 
_ you can get. Seafon them well, and lay them clofe; put at 
eaft four pounds of butter into the pie, then Jay on your lid, 
’ which muft be a very thick one, and let it be well baked, “It 
muft have a very hot oven, and will take at leaft four hours. 
This cruft will take a bufhel of flour. In this chapter you 
, will fee how to make it, Thefe’ pies are often fent to London | 
in a box, as prefents ;. ‘therefore the walls muft be well built. 
fo make a Goofe-Pie, ents 
HALF a peck of flour will make the walls of 4 goofe-pie, 
made as in the receipts. for cruft, Raife your cruft jutt big 
wy acs © gnough. 
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enough to hold a large goofe; firft have a pickled dried tongue 
boiled tender enough to-peel, cut off the root, bone a goofe 
_ anda large fowl; take half a quarter of an ounce of mace 
beat fine, a large tea-fpoonful of beaten’ pepper, three tea- 
fpoonfuls of falt; mix all together, feafon your fowl and 
 goofe with it, then Jay the fowl in the goofe, and tongue in 
the fowl, and the goofe in the fame’ form as if whole, ‘Put 
half a pound of butter on the top, and lay on the lid. ~ This 
pie is delicious, either hot or cold, and will keepa great 
while. A flice’ of this pic cut down acrofs makes .a pretty 


| 


‘little fide-difh for fupper. 
To make a Venifon-Palty. 


TAKE a neck and breaft of venifon, bone it, feafon it with 
pepper and falt according to your palate. Cut the breaft in 
two or three pieces; but do not cut the fat off the neck if you 
can help it. Lay inthe breaft and neck-end firft, and the beft 
end of the neck on the top, that the fat may be whole,;..make 
a good rich puff-pafte cruft, and rim your difh, then Jay in 
your venifon, put in half a pound of butter, about a quarter 
of a pint of water, then put a very thick pafte over, and orna- 
ment it in any.form you pleafe with leaves, &c. cut in pafte, 
and let it be baked three hours ina very quick oven. Puta 
fheet of buttered paper over it to keep it from {corching. In 
the mean time fet on the bones of the venifon in two quarts of 
water, with two or three blades of mace, an onion, a little 
piece of cruft baked crifp'and brown, a little whole pepper ; 
cover-it clofe, and’ let it boil foftly over a flow fire till above 
half is wafted, then ftrain it off. When the pafty comes out, 
of the oven, lift up the lid, and pour in the gravy. 

When your venifon is not fat enough, take the fat of a loin 
of mutton, fteeped in a little rape-vinegar and red- wine twen-= 
ty-four hours, then lay it on the top of the venifon, and’ clofe 
your pafty. It is a wrong notion of fome people to think vent- 


fon cannot be baked enough, and will firft bake it in a falfe — 


cruft, and then bake it in the pafty; -by this time the fine 
flavour of the venifon is gone. No; if you want it to be very 
tender, wath it in warm milk and water, dry it in clean cloths 
‘till it is very dry, then rub it all over with vinegar, and hang 


it inthe air. Keep it as long as you think proper, it will keep | 


thus a fortnight good ; but be fure there be no moiflnefs about 
it; ifthere is, you.muft dry it well and throw ginger over it, 
and it will keep a long time. When you ufe it, juft dip it in 
: eae | lukewarm 
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ile ech water, iit dry. it.. Bake it.in a.quick oven; if it 
isa Jange patty, it will take three hours; then your venifon 
will be tender, and have all the fine flavour. The fhoulder 
makes a pretty paltys boned and made as above with the mut- 
ton fat. 
A loin of mutton makes a fine pafty : take a large fagioin of 
mutton, let it, hang four or five days, then bone it, leaving - 
the meat as whole as you can: lay the meat twenty- four hours 
in half ‘a pint of a ein and half a pint of rape vinegar 5 
then take it out of the pickle,.and order it as you do a pafty, 
and boil the bones in the fame manner, to fill the pafty,, when 
it comes out ‘of the oven, ; 


of To make a Calf?s- head-Pie. 


CLEANSE your head very well, and boil it tillit is Abit ; 
then carefully take off the flefh as whole as you can, take out 
the eyes, and flice the tongue; make a good puff pafte craft, 
cover the difh, lay on your meat, throw over it the tongue, lay 
the eyes cut'in two, at each corner. Seafon it with a very 
little pepper and falt, pour in half a pint of the liquor it was 
boiled in, lay a thin top cruft on, and bake it. an hour ina 


-. quick oven. In the mean time boil the bones of the head in 


two quarts of liquor, with two or three blades of mace, half a 
quatter of an ounce of whole pepper, a large onion, and a bun- 
 dleof fweet herbs. Let it boil till there is about a pint, then 
ftrain it off, and add two fpoonfuls of catchup, three of red- 
wine, apiece of butter as big as a walnut rolled in’ flour, half 
anounce of truffles and morels, Seafon with falt to your palate. 
Boil it, and bave half the brains. boiled with fome fage; beat 
them, and twelve leaves of fage chopped fine ; ftir all togther, © 
and give ita boil; take.the other part of the brains, and beat 
them with fome of the fage chopped fine, a little lemon-peel 
minced fine, and half a fmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown; boil fix 
egos hard, take only the yolks ; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the faucé all over.- Send it to table hot without thelid. ‘This 
is a fine difh; you may put in it as many fine things as you 
: Pleafey but it wants no more addition. 


To make a Tort. 
FIRST make a fine puff-pafte, cover your difh with W0 


| crust make a good force-meat. thus: ie a pound of veal 
L 2 Ae -and 
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and a pound of beef-fuet, cut them’ fmall, and beat them fine 
ina mortar. Seafon it with a fmall nutmeg grated, a little 
lemon: peel fhred fine, a few {weet herbs, not too much, a little: 
pepper and falt juft enough to feafon it, the crumb af penny- 
loaf rubbed fine; mix it up with the yolk of an egg, make 
one-third into balls, and the reft lay round the fides of the dith, 
Get two fine large veal fweetbreads, cut each into four pieces ; 
two pair of lamb ftones, each cut in two; twelve cocks- 
| combs, half an ounce of truffles and morels, four artichoke~ 
bottoms, cut each into four pieces, a few afparagus- ~tops, fome 
frefh mufhrooms, and fome pickled’; put all vei pnd in your 
difh. 

Lay firft your fateneedar! then the. artichoke-bottoms, then 
the cocks-combs, then the truffles and morels, then the afpara- 
gus, then the mufhrooms, and then the force-meat balls. 
Seafon the fweetbreads with pepper and fale; fill your pie with 
water, and put on the cruft, Bake it two hours. 

As to the fruit and fifh pies, you have them in the poner é 
for Lent. . 


To.make WMinte:Pies the beft Way. 


TAKE three pounds of fuet fhred very fine, and chopped as. 
fmall as poffible; two pounds of raifins ftoned, and:chopped as 
- fine as poffible; two pounds of currants rhicely picked, wafhed,. 
rubbed, and dried at the fire; half a hundred of fine pippins, 
pared, cored, and chopped fmall; half a pound of fine fugar 
pounded fine ; a quarter of an ounce of mace, a quarter of an - 
ounce of cloves, two large nutmegs, all beat fine; put all to-. 
gether into a great pan, and mix it well together with half a 
pint of brandy, and half a pint of fack ; put it down clofeina 
ftone* pot, and it will keep good four months. When you 
make your pies, take a little difh, fomething bigger than a 
foup- plate, lay a very thin cruft all over it, lay a thin layer of 
meat, and then a thin layer of citron cut very thin, then a 
layer of mince-meat, and a layer of orange-peel cut thin, over: 
that alittle meaty fqueeze half the juice of a fine Seville orange. 
or lemon, Jay on your cruft, and bake-it nicely. Thefe pies 
eat finely cold. If. you make them in little patties, mix your 
meat and fweet- meats accordingly. If you chufe meat.in your 
pies, parboil a neat’s. tongue, peel it, and chop the meat as 
' fine as poffible, and mix with the reft; or two pounds of the 
infide of a firloin of beef boiled. But you muft double the 
anes of fruit when teks ufe meat. 

Te: 
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ABA Me Tort de Moy. | 
Make puff-pafte, and lay round your difh, then.a layer of 
bifcuit, and a layer of butter and marrow, and then a layer of 
all forts of fweet meats, or as many as you have, and fo do till 


your difly is full; then boil a quart of cream, and thicken it | 


with four’ eggs, and a {poonful of orange-flower water. 
 Sweeten it with fugar to your palate, and pour over the reft. 
Half an hour will bake it. : | 


~ Yo make Orange or Lemon Tarts. 


_. TAKE fix large lemons, and rub them very well with falt, 
and put them in water for two days, with a handful of falt in 
it; then change them into frefh water every day (without falt), 
for a fortnight, then boil them for two or three hours till they, 
are tender, then cut them into half-quarters, and then cut them 
three-corner-ways, as thin as you can: take [ix pippens pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken and a pound of 
 fugar. Boil thefe together a quarterof an hour, then put it in 
a gallipot, and {queeze an orange in it: if it be a lemon tart, 
{queeze a lemon ;. two fpoonfuls is enough for a tart. Your 


patty-pans muft be {mall and fhallow. Put fine puff-pafte, . 


and very thin; a little while will bake it. Juft as your tarts 
- are going into the oven, with a feather or brufh. do them 
over with melted butter, and then fift double-refined fugar 
over them; and this isa pretty iceing on them, ony 


To make different Sorts of Tarts. 


IF you bake in tin patties, butter them, and you muft put 
a little cruft all over, becaufe of the taking them out; if in 
China, or glafs, nocruft but the top one. Lay fine fugar at 
the bottom, then your plums, cherries, or any other. fort of 
fruit, and fugar at top; then puton your lid, and bake them: 
in a flack oven. Mince-pies muft be baked in tin pattics, 
becau(fe caking them out, and puff-pafte is beft forthem. For 
{weet tarts the beaten cruft is beft; but as you fancy. You 
have the receipt for the cruft in this chapter, Apple, pear, 
apricot, &c. make thus: apples and pears, pare them, cut 
them ‘into quarters, and core them; cut the quarters acrofs 
again, fet them on in a fauce-pan with juft as much water as 


will barely cover them, let them fimmer on a flow fire juft till 
L 3 the. 
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_the fruit is tender ; put a good piece. of lemon-peel in the water 
- with the fruit, then have your patties ready. Lay fine fugar 
at bottom, then your fruit, andsa little fugar at top; that you 
‘muft put in at your difcretion. Pour over each tart a. teae 
fpoonful of lemon juice, and three tea-fpoonfuls of the liquor 
they were boiled in; put on your lid, and bake them in a 
flack oven. Apricots do the fame way, only do not ule lemon, 

_ As to preferved tarts, only lay in-your preferved fruit, and 
put a very thin cruft at top, and let them be baked as little as 
_ pofible ; but if you would make them yery nice, have a large 
patty, the fize you would have your tart. Make your fugar 
cruft, roll it as thick as a halfpenny; then butter your patties, 
and cover.it,. Shape your upper cruft on a hollow thing on 
purpofe, the fize of your patty, and mark it with a marking- 
iron for that purpofe, in what fhape you pleafe, to be hollow - 
and open to fee the fruit through; then bake your cruft ina 
very flack oven, not to difcolour it, but to have it -crifp. 
When the cruft is cold, very carefully take it out, and fill ig ° 
with what fruit you pleafe, lay on the lid, and it is done; 
therefore if the tart is not eat, your fweet-meat is not the 
worfe, and it looks genteel.” ) aren ye Get Ngee 


: Pafie for Tarts. ay 
. ONE pound of flour, three quarters of a pound of butter ;_ 
mix-up, together, and beat well with a rolling-pin, ; 


Another Pafie for Tarts, ; ; 


HALF a pound of butter, half a pound’of flour, and halfa 
- pound of fugar; mix it well together, and beat it with a roll- 


ing-pin well, then roll it out thin, 


ie _ Puff-Pafte. 

TAKE a quarter of a peck of flour, rub in a pound of — 
butter very fine, make it up ina light pafte with cold water, — 
_ juft Riff enough to work it up; then roll it out about as thick 
as a crown-piece, puta layer of butter all over, {prinkle on a. 
little flour, double it up, ‘and roll! it out again; doubleit, and 
roll it three times; then it is fit for all forts of pies and tarts 
that require a puff-pafte. » ihe is calc Rae 
ay A good Cruft for great Pies. ie 

TO a peck of flour add the yolks of three eggs then boil 
fome water, and put in half a pound of fried fuet, anda pound 
‘ , iS aD fj Fe es ; An 207 . . : 2 and 
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and half of butter, Skim of the butter and fuet, and as 
much of the liquor as will make it a light good cruft: work 
it up well, and roll it out. re yeh rel 


OR A flanding Cruft for great Pies, j 
“TAKE a peck of flour, and fix pounds of butter, boiled in 
a gallon of water; fkim it off into the flour, and as little of 
the liquor as you can; work it well up into a pafte, then pull” 
it into pieces til! it is cold; then make it up in what form you 
will have it. This is fit for the walis of a goofe pie, 


A cold Cruft. | 


"TO three pounds of flour, rub ina pound and half of but- 
ter, break in two eggs, and make it up with cold water, 


A dripping Cruft. 

TAKE a pound and half of beef-dripping, boil it in water, 
ftrain it, then let it ftand to be cold, and take off the hard fat: 
{crape it, boil it fo four or five times; then work it well up 
into three pounds of flour, as fine as you can, and make it 
up into pafte with cold water. 1t makes a very fine cruft. 


A Cruft for Cuflards. 


TAKE half a pound of flour, fix ounces of butter, the 
yolks of two eggs, three fpoonfuls of cream ; mix them toge- 
ther, and let them ftand a quarter of an hour, then work it 
up and down, and roll it very thin. 


| Pafte for crackling Crufi. , 

“- BLANCH four handfuls of almonds, and throw them into 

water, then dry them in a cloth, and pound them in a mortar’ 
_ very fine, with a little orange-flower-water, and the white of a2 

egg. When they are well pounded, pafs them through a coarfe 

hair-fieve, to clear them from all the lumps or clods; then 

{pread it on a difh till it is very pliable; let it ftand for a while, 

then roll out a piece for the under-cruft, and dry it in the oven 

on the pie-pan, while other paftry works are making; as knots, 

cyphers, &c. for garnifhing your pies.» | ¥ 
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CHAP, VI. 


For Lent, or a Faft- Dinner; a Number of aah, Di thes, | 
which yeu may make ufe of for a aie at apy aihet Time, 


A Peas Boa 


OlLa quart of fplit-peas i in a gallon of water; when they 
are quite foft put in half a red herring, or two ancho- 
vies, a good deal of whole pepper, black and white, two or 
three blades of mace, four or five cloves, a bundle of fweee 
herbs, a largé onion, and the green.tops of a bunch of celery, 
a good bundle of dried mint; cover them clofe, and Jet them 
boil foftly till there is about two quarts; then ftrain it off, and 
have ready the white part of the celery wafhed clean, and cut 
fmall, and ftewed tender in a quart of water, fome fpinach 
picked and wathed clean, put to \the celery; let them ftew till 
the water is quite wafted, and put it to your foup. 

Take. a French roll, bake outithe crumb, fry the cruft brown 
in a little frefh buithests take fome fpinach, ftew it in a little 
butter, after it is boi! eile and fill the roll ; take the crumb, cut 
it in pieces, beat it ina. mortar with a raw egg, a little fpinach, 
and a little forrei, a little beaten mace, a little nutmeg, and an 
anchovy; then mix it up with your hand, and roll them into 
balls with a httle four, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your difh, put in the balls and. 


bread, and the roll in the middle. Garnith your difh with fpi-, | 


nach. If it wants falt, you muft feafon it to your palate; 
rub in fome dried ‘mi int, 


4 Green Peas- Soup. 


TAKE. a quart ‘of old green peas, and boil them till they , 
are quite tender as pap, in a quart of water; then rain them 
through a fieve, and boil a quart of young peas in that water, 
In the mean time put the old peas into a fieve, pour half a 
pound of melted butter over them, and ftrain them through 
the fieve with the back of a fpoon, till you have got all the 
“pulp. When the young peas are boiled enough, add the pulp 
and butter to the young peas and liquor; ftir them together 


| H bhey: are fmooth, and feafon with pepper and falt, You 
reer 


MADE PLAIN AND EASY. © 153 
may ee a’ French roll, and let it {wim in the difh, If you like 


it, boil a bundle of mint in the peas. 


gts Anither Green Peas-Soup. 


TAKE a quart of green peas, boil them in a gallon of wa- 
ter, with a bundle of mint, and a few fweet ‘herbs, mace, 


‘cloves, and whole pepper, till they are tender; then ftrain 


them, liquor and all, through a coarfe fieve, till the pulp is 
ftrained. Put this liquor into a fauce-pan; put to it four heads 
of celery clean wafhed and cut fmall, a handful of fpinach clean 


wathed and cut fmail, a lettuce cut’ nia: a fine leek cut f{mall, 
a quart, ‘of green peas, a little falt; cover them, and let Rat 


boil very fofily till there is about two quarts, and that the ce- 


_Jery is tender. Then fend it to table. 


Jott before you fend up your foup, put i in half a pint of Re 
nach- Jules into it; but don’t let it boil after. | 


. —— Soup- Meagre. 

TAKE half a pound of butter, pur it into a deep Aetnae, 
fhake it about, and let it ftand till it has done making a noife; 
then shave ready fix middling onions peeled and cut ‘mall, throw 
them in, and.fhake them about. Take a bunch of celery clean 
wathed and picked, cut it in pieces half as long as your finger, 
a large handful of fpinach, clean wafhed and picked, a good 
Jettuce clean wafhed, if you have it, and cut fmall, a little 
bundle of parfley chopped fine ; fhake all this well together j in 
the pan for a quarter of an bour, then fhake in a little flour, — 
ftir all together, and pour into the flew pan two quarts of 
boiling water. Takea handful of dry hard cruft, throw in a 


‘tea-{poonful of beaten pepper, three blades of mace beat finey 
_ ftir all together, and let it boil fottly for half an hour ;. then 


take it off the fire, and beat up the yolks of two eggs, and ftir 
in, and one fpoonful of vinegar; pour it into the foup-difh, 


and fend it to table. If you have any green peas, boil half a 
pint in the foup for change, 


To make an Onion- bape 


TAKE half a pound of butter, put it into a ftew-pan on 
the fire, Jet it all melt, and boi it till it has done making any 
noife ; then have ready ten or a dozen middjing onions peeled 
and cut fmall, throw them into the butter, and let them iry a 


quarter of an ‘hour ; then fhake in a little flour, and ftir them 
pound; fhake your pan, and let them doa nae E minutes longer ; 


then, 
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‘then pour in a quart or three pints of boiling water, ftir them 

round ; take a good piece: of upper cruft, the ‘ftaleft bread you 
have, about as big as the top of a penny loaf cut fmall, and 
throw it in. Seafon with fait to your palate. Let it boil ten 
minutes, ftirring it often; then take it: off the fire, and have 
ready the yolks» of two eggs beat fine, with half a fpoonful of 
vinegar; mix fome of the foup with them, then ftir it into 
‘your foup, and mix it well, and pour it into your difh. This 
‘is a delicious difh, | : . 


| Lo make.an Eel-Soup, 


TAKE eels according to the quantity of foup you would 
“make. <A pound of eels will make a pint of good foup: fo to 
every pound of eels put a quart of water, acruft of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of fweet herbs ; cover them clofe, and let them boil till 
half the liquor is wafted; then ftrain it, and toaft fome bread, — 
cut it fmall, lay the bread into the difh, and pour in your foup. 
Tf you have a ftew-hole, fet the difh over it for a minute, and 
fend it to table. If you find your foup not rich enough, you 
muft let it boil till it is as ftrong as you would have it. “You 
may make this foup as rich and good as if it was meat. You 
may add a piece of carrot to brown it. ; mt 


To make a Craw-Fifb Soup. 


TAKE acarp, a large eel, half a thornback, cleanfe’ and 
wath them clean, put them into a fauce-pan, or little pot, 
put to them a gallon of water, the cruft ofa penny loaf; fkim 
them well, feafon it with mace, cloves, whole pepper, ‘black 
and white, an onion, a bundle of fweet herbs, fome parfley, a 
piece of ginger, let them boil by themfelves clofe covered ; 
then take the tails of half a hundred craw-fith, pick out the 
bag, and all the woolly parts that are about them, put them 
into a fauce-pan, with two quarts of water, a little falt, a - 
bundle of fweet herbs; let them ftew foftly, and when they ~ 
are ready to boil, take out the tails, and beat all the other part 
of the craw-fifh with the fhells, and boil in the liquor the tails 
you took out, with a blade of mace, till it comes to about a 
pint, ftrain it through a clean’ fieve, and add it to the fifh a- 

Bolfihy Let all boil foftly, till there is about three quarts ; 
then firain it off through a coarfe fieve, put it into your pot 
again, and if it wants falt you muft put fome in, and the tails 
of the craw-fifh; beat the live fpawn of a hen lobfter very fine 
. Ly 0; : 3 et and 
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and put in, to give it a colour: take a French roll and fry it 
' crifp, and add to it. Let them ftew all together for a quarter 
of an hour. You may ftew a carp with them; pour your foup 
into your difh, the roll {wimming in the middle. | Ni 
When you have a carp, there fhould be a roll on each fide, 
Garnifh the difh with crawefith.. If your craw-fith will not lie 
on the fides of your difh, make \a little pafte, and lay ‘round 
the rim, and Jay the fifh on that all round the difh. 
Take care that your foup be well feafoned, but not too high, 


To make a Muffl Soup. 


GET a hundred of muffels, wath them very clean, put them 
into a ftew-pan, cover them clofe. Let them ftew till they 
open, then pick them out of the fhells, ftrain the liquor through 
a fine lawn fieve to your muflels, and pick the beard or crab 
OWE MAR Vers: Sie) . 

Take a dozen craw-fith, beat them to mafh, with a dozen of 
almonds blanched, and beat fine; then take a fmall parf{nip 
and a carrot {craped, and cut in thin flices, fry them brown 
| with a'little butter; then take two pounds of any frefh fith, 
and boil in a gallon of water, with a bundle of fweet herbs, a 
large onion ftuck with cloves, whole pepper, black and white, 
a little parfley, a little piece of horfe-raddifh, and falt the - 
muflei-liquor, the craw-fifh, and almonds. Let them boil till 
half is wafted, then ftrain them through a fieve, put the foup 
into a fauce-pan; put in twenty of the muffels, a few. mufh- 
rooms, and truffles cut fmall, and a leek wafhed and cut very 
{mall ; take two French rolls, take out the crumb, fry it brown, 
cut it into little pieces, put it into the foup; let it boil all toge- 
ther for a quarter of an hour, with the fried carrot and parfnip. 
In the mean while take the cruft of the rolls fried crifp; take 
half.a hundred of the muflels, a quarter of a pound of butter, a 
{poonful of water, fhake in a little flour, fet them on the fire, 
~ keeping the fauceepan fhaking all the time till the butter is 
melted. Seafon it with pepper and falt, beat the yolks of 
_ three eggs, put them in, ftir them all the time for fear of curd- 
ling, grate a little nutmeg ; when it is thick and fine, fill the 
_ rolls, pour your foup into the difh, put in the rolls, and lay 
the reft of the muffels round the rim of the dith. : 


To make a Scate or Thornback Soup. 


‘TAKE two pounds of {cate or thornback, {kin it and boil it 
in fix quarts of water. When it is enough, take it up, ae 
FES sx E ; | Wa : he aah of 
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off the flefh and lay it by; put in the benes again, and about 
two pounds of any frefh fifth, a very little piece of lemon-peel, 
a bundle of {weet herbs, whole pepper, two or three blades of 
mace, a little piece of horfe-raddifh, the cruft of a penny loaf, 
a little parfley; cover it clofe, nd let it boil till there is about 
two quarts ; then flrain it off, and add an ounce of vermicelli, 
fet it on the fire, and let it boil foftly. In the mean time take 
a French roll, cut a little bole in the top, take out the cramb, 
fry the cruft brown in butter; take. the fleth off the fith you Jaid 
by, cut it into little pieces, put it into a fauce-pan, with two 
or thrée (poonfuls of the foup; fhake in a little four, put in a 
piece of butter, a little pepper and falt; fhake them together 
in the fauce-pan over the fire till it is quite thick, then All the 
— yoll with it; pour your, foup into your difh, let the roll fwim 

in the middle, and fend it to table, . . 


ash To make an oyfier-Soup. 
_. YOUR ftock muft be made of any fort of fifh the place 
affords ; let there be about two,quarts, take a pint of .oyfters, — 
beard them, put them into a fauce-pan, ftrain the liquor, let 
‘them ftew two or three minutes in, their own liquor; then take 
the hard parts of the oyfters, and beat them in a mortar, with 
the yolks of four hard eggs ;: mix them with fome of the foup, 
put them with the other part of the oyfters and liquor into a 
fauce-pan, a little nutmeg, pepper, and fale; ftir them well 
together, and Ict it boil a quarter of an hour. Difh it up, 
and fend it to table. 


To make an Almond Soup. 


TAKE a quart of almonds, blanch them, and beat them 
in a marble mortar, with the yolks of twelve hard, eggs, till 
they are a fine pafte; mix therm by degrees with two quarts of 
new milk, a quart of cream, a quarter of a pound of double~ — 
refined fugar, beat fine ; ftir all well together, When it is | 
well mixed, fet it over a flow fire, and keep it ftirring quick 
all the while, till you find it is thick enough ; then pour it 
into your difh, and fend it to table. If you be not very 
careful, it will curdic. | - 

To make a Rice Soup. 
TAKE two quarts of water, a pound of rice, a little cin+ 
/mamon; cover 1t clofe, and let ic fimmer very foftly till the 
| rice 


~ 
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fice is quite tender's' take out the cinnamon, ‘then fweeten it 


to your palate, grate half a nutmeg, and let it fland. till it is 
cold; then beat up the yolks of three eggs, with half a pint 
of white wine, mix* them very well, then ftir them into the 
rice, fet them on a flow fire, and keep-ftirring all the time for 
fear of curdling, When iit is of a good thicknefs, and boils, 
take itp. Keep ftirring it till you put it into your diih. 


ja donpaiajan Ravioli soap 


TAKE a gallon of water, halfa pound of barley, a blade or 
two of mace, a large cruft of bread, a little lemon-peel. Let 
it boil till it comes to two quarts ; then add half a pint of white 


wine, and fweeten to your palate, , 


Za make a Turnip~Soup. 
“TAKE a gallon of water, and a bunch of turnips, pare. 


them, fave three or four out, put the reft into the water, with 


half an ounce of whole pepper, an onion ftuck with cloves, a 
blade of mace, half a nutmeg bruifed,.a little bundle of {weet 
herbs, and a large cruft of bread. Let thefe boil an hour 
pretty faft, then ftrain it through a fieve, fqueezing the tur- 
nips through ; wafh and cut a bunch of celery very fmall, fet 
it on in the liquor on the fire, cover it clofe, and let it ftew. 
In the mean time cut the turnips you faved into dice, and two 
or three fmall carrots clean fcraped, and cut in little pieces: 
put half thefe turnips and carrots into the pot with the celery, 
and the other half fry brown in frefh butter.” You muft flour 
them firft, and two or three onions peeled, cut in thin flices, 
and fried brown; then put them all into the foup, with an 


ounce of vermicelli. Let your foup boil foftly till the celery _. 


is quite tender, and your foup good. Seafon it with fale to 
your palate. . oe 


To make an Egg-Soup. 


BEAT the yolks of two eggs in your difh, with a piece of 
butter as big as a hen’s egg; take a tea-kettle of boiling water 
in one hand, and a fpoon in the other, pour in about a quart 
by degrees, then keep ftirring it all the time well till the eggs 
are well. mixed, and-.the -bucter melted; then pour it into a 
fauce-pan, and keep ftirring it all the time till it begins to 
fimmer. Take it off the fire, and pour it between two veflels, 
out of one into another, till it is quite fmooth, and has a great 

Ba : froth. — 
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froth.» Set, it on the fire again, keep ftirring it till it is quite i 


hot; then pour it into the foup-difh, and fend it to tavle. hots 


ala imake Peas-Porridge. 


“TAKE a quart of green peas, put to them a quart is water, 
-a bundle’ of dried mide: and a little falt. Let them boil till 
the peas are quite tender; then put in fome beaten. pepper, a 
piece of butter as big as a walnut, rolled in flour, ftir it all 
together, and let it boil'a few minutes ; then add two quarts 
of milk, let it boil. a quarter of an hour, take out the pints 
and ferve it Ups 


7c make a White-Pot.. 


TAKE two quarts of new milk, eight exes, and half the 
whites, beat up with a little rofe. water, a nutmeg, a quarter 
of a pound of fugar; cut a penny-loaf in very thin flices, and 
pour your milk and eggs over. Put a little bit of fweet butter 
on the ‘Ps Bake it in a flow oven half an hour... 


| To makea Rice White-Pot. ih eat 
BOIL a pound of rice in two quarts of new milk, till it is 
tender and thick; beat itin a mortar with a quarter of a pound 
~ of fweet almonds blanched 5 a, boil two quarts of sain 
“mace. Mix. it ail with eight caps, a little ‘rofe-water, and 
fweeten to your tafte. Cut fome. candied orange, and citron 
peels thin, and lay itin, It muft be put into a flow oven, : 


To make Rice- Milk. - 


. » TAKE half a pound of rice, boil it inva quart of hairs 

with a little cinnamon. .Let it boil till the water is all wafted ; 
take great care it does not burn; then add three pints of milk, 
and the yolk of an egg beatup. Keep it ftirring, and when it 
boils take it up. Sweeten to your palate. 


To make an Orange- Fool. 


TAKE. the juice of fix oranges, and fix eggs well beaten, 2 
pint of cream, a quarter of a pound of fugar, a little cinna- 
mon and nutmeg. Mix all together, and keep ftirring over a 
flow fire till it is thick; then put in a little piece of paeists and 
keep ftirring till cold, and difh it up. 


To 


\ 
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 Tomake a Wofiminfler- Foal. 


_ TAKE a penny loaf, cut it into thin flices, wet them with 
fack, lay them in the bottom of a‘difh stake a quart of cream, 
beat up fix eggs, two {poonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg. ~Sweeten to your tafte. Put all this 
into a fauce-pan, and keep -ftirring all the time over a flow 
fire, for fear of curdling. When it beains to be thick, pour: 
it into the difh over the bread. Let it fand till it is cold, and 
ferve it uf. Phe ae we ee race Py. Ske 
| Fo'make a Goofeberry-Fool: 

TAKE two quarts of goofeberries, fet them on the fire in 


‘about a quart of water, When they begin t6fimmer, turn 
_ yellow, and begin to._plump, throw them inte a cullender to 


drain the water out; then with the-back of a fpoon carefully 
fqueeze the pulp, throw the fieve inte a difh, make them pret- 
ty fweet, and let them ftand till they are'cold: In: the mean 
time take two quarts of new milk, and the yolks of four eges 
beat up with a little grated nutmeg; ftir it foftly over a flow 


fire; when it begins to fimmer take it off, and by degrees’ ftir 
‘it into the goofeberries. Let it ftand till it‘is cold, and ferve 


itup. If you make it with cream, you need not pat any exes 


“in; and if it is not thick enough, it is only boiling more goofe- 


Berries. But that you muft do as you think proper. 


To make Firmity, 
TAKE a quart of ready-boiled wheat, two quarts of milk, 4 


quarter of a pound of currants clean picked and wafhed: ftir 
thefe together and boil them ; beat up the yolks of three or four 


eggs, a little nutmeg, with two or three fpoonfuls of milk, and - 


add to the wheat; ftir them together for a few minutes. Then 
fweeten to your palate, and fend it to table. = \" 

To make Plum- Porridge, or Barley. Gruel. a 

TAKE a gallon of water, half a pound of barley, a quarter 


of a pound of raifins clean wafhed, a quarter of a pound of cur- 
‘fants clean wafhed and picked. Boil thefe til] above half the 


is water is wafted, with two or three blades of mace, Then 


_fweeten it to your palate, and add half a pint of white wine. 


bhp: 
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‘Io make Buttered-Wheat. ay ONE 

PUT your wheat into a fauce-pan; when it is hot, ftir iri 

a good piece of butter, a little grated nutmeg, and {wecten it 
to your palate. | : 


To make Plum-Gruel. Ate | 

TAKE two quarts of water, two large fpoonfuls of oatmeal, - 
ftir it together, a blade or two of mace, a little piece of lemon-. 
peel ; boil it for five or fix minutes (take care it do not boil 
over), then ftrain it off, and put it into the fauce-pan again, 
“with half a pound of currants clean wafhed and picked. Let 
them boil about ten minutes, add a glafs of white wine, a little . 
grated nutmeg, and f{weeten to your palate. 


: To make a Flour Hafty-Pudding. gid 
TAKE a quart of milk, and four bay-leaves; fet it on the 
fire to, boil, beat up the yolks of two eggs, and ftir in a little 
falt.. ‘ake two or three {poonfuls of milk, and beat up with 
your eggs, and ftir in your milk; then, with a wooden fpoon 
in one hand, and the flour in the other, ftir it in till it is of a 
good thicknefs, but not too thick. Let it boil, and keep it 
ftirring, then pour it into a difh, and flick pieces of butter here 
and there. You may omit the egg if you do not like it; but © 
it isa great addition to the pudding ; and a little piece of butter 
ftirred in the milk makes it eat fhort and fine, ‘Take out the 
bay-leaves before you put in the flour. — | 


= 


To make an Oatmeal Hafty-Pudding. 


TAKE a quart of water, fet it on to boil, put in a piece of 
butter and fome falt; when it boils, ftir in the oatmeal as you’ 
do the flour, till it is of a good thicknefs. Let it boil a few 
minutes, pour it in your difh, and ftick pieces of butter in it; 
or eat with wine and fugar, or ale and fugar, or cream, or new 
milk. This is beft made with Scotch oatmeal. | 


a 


To make an excellent Sack-Poffét. Jc Cail 

BEAT fifteen eggs, whites and yolks very well, and ftrain 
them; then put three quarters of a pound of white fugar into 
‘a pint of canary, and mix it with your eggs in a bafon; fet it 
over a chafing-difh of coals, and keep continually ftirring it 
till it is fealding hot. In the mean time grate fome nutmeg 
og | ., in 
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; ina quart of milk and bdil it; then pour' it into your eves and 
Wine, they being fealding hot. Hold your hand very-high as 


you pour it, and fomebody ftirring it all the time you are 
pouring in the milk: then take it off the chafing-difh, fet it 
before the fire half. an hour, and ferve it up. » + oy Ge 


i ae an Lo make another Sack-Pofft. de 
TAKE a quart of new milk, four Naples bifcuits, crumble 
them, and when the milk boils throw them in. Juft give it 
one boil, take it off, grate in fome nutmeg, and fweeten to © 
your palate: then pour in half a pint of fack, ftirring it all the 
time, and ferve it up. You may crumble white bread in- 
ftead of bifcuit. 
49 Or make it thus. 

BOIL. a quart of cream, or new milk, with the yolks of two 
eggs: firft take a French roll, and cut it as thin as poffibly 
you can in little pieces; Jay it in the dith you intend for the 
poflet. When the milk boils (which you muft keep ftirring 
all the time), pour it over the bread, and ftir it together; co- 
ver it clofe, then take a pint of canaty, a quarter of a pound 
of fugar, and grate in fome nutmeg. When it boils, pour it 
into the milk, ftirring it all the time, and ferye it up. 


To make a fine Hafty- Pudding. 


BREAK an egg into fine flour, and with your hand work 
up as much as you can into as ftiff pafte as is poflible; then 
mince it as {mall as herbs to the pot, as {mall as if it were to 
be fifted ; then fet a quart of milk a-boiling, and pucit in the 
pafte fo cut: put ina little falt, a little beaten cinnamon and’ 
fugar, a.piece of butter as big as a walnut, and ftirring all one 
way. When it is 4s thick as you would have it, ftir in fuch 
another piece of butter, then pour it into your difh, and ftick 
pieces of butter here and there. Send it.to table hot. 


To maké Hafty Fritters. 


TAKE a ftew-pan, put in fome butter, and let it be hot. 
In the mean time take halfa pint of all-ale not bitter, and ftir 
in fome flour by degrees in a little of the ale; put ina few cure 
rants, or chopped apples, beat them up quick, and drop a large: 


Spoonful at a time all over the pan.’ Take care they donot 


flick together, turn them with an egg-flice, and when they 
¥ M are 
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are, of a-fine brown, lay them in\a dith, and throw fome fuga? 
over them. Garnifh with orange cut into quarters. i 


he To make fine Fritters. ua Ht aye 


DRY fome of thé fineft flour well before the fire: mix it’ 
with a quart of new milk, not too thick, fix or eight eggs, a - 


little nutmeg, a little mace, a little falt, and a quarter of a pint 

of fack orale, or a glafs of brandy. Beat thém well together, 

then make them pretty thick with pippins, and fry them dry. | 
2 To make Apple- Fritters. 

' BEAT the yolks of eight eggs, the whites of four, well to- 


ether, and ftrain them into a pan; then take a quart of cream, | 
& ’ pans, q 


make it as hot as you can bear your finger in it; then put to it 
a quarter of a pint of fack, three quarters of a pint of ale, and 
make a pofiet of it. When it is cool, put it to your eggs, 
beating it well together; then put in nutmeg, ginger, falt, 
and flour to your liking. ‘Your batter fhould be pretty thick ; 


then put in pippins fliced or feraped, and fry them in a good 


deal of butter quick, ~- 


To make Curd-Fritters. 


_ HAVING a handful of curds and a handful of flour, and 
ten eggs well beaten and ftrained, fome fugar, cloves, mace, 
and nutmeg beat, a little faffron; ftir all well together, and 
fry them quick, and of a fine light brown. "a 


Ta make Fritters-R oval. tinh i 


TAKE a.quart’of new milk, put it into a fkillet or (aie. 


_-pan, and as the milk boils up, pour in a pint of fack. Let it 
boil up, then take it off, and let it ftand’ five or fix minutes ; 
then fkim off all the curd, and put it intoa bafon; beat it up 


well with fix.eggs, feafon it with nutmeg ; then beat it with a 
whifk, add flour to make it as thick as batter ufually is, putin 


fome fine fugar, and fry them quick. 


To make Shirret- Fritters. . 
3 TAKE a pint of pulp of fkirrets, and a fpoonful of flour, 


the yolks of four eggs, fugar and {pice, make into a thick — 


batter, dnd fry them quick. 


ae ie Ao Nd Lo 


- ways-moving ,putin alittle fugar, and fome candied lemon- — 
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este To make White Fritters. 


. HAVING, fome ‘rice, wath it in-five or fix feveral waters, 
tind dry it very,well before, the fire: then beat it in a mortar 
very fine, and fift it through a lawn fieve, that it may be very 
fine. You) muft.have at-leaft an ounce of it, then put it into 
a (auce-pan, juft wet it.with milk, and when it is well incor- 
porated with it,,add to it another pint of milk; fet the whole 
over a ftove, or a very flow fire, and, take care to keep it al- 


peel grated, keep it over the fire till it is almoft come to the 


- thickne(s of a fine pafte, flour a peal, pour it on it, and fpread 


it abroad with a rolling-pin. When it is quite cold cut it in- 
to little morfels, taking care they {tick not one to the other 5 
Hotir your hands, and ‘toll up your fritters handfomely, and 
fry them. When you ferve them up, pour a little orange 
flower-water over them, and fugar. °Thefe make a pretty fide- 
difh ; or até’ very pretty to gatnifh a fine difh with, piu 


Io make Syringed-Fritters. 
TAKE about a pint of water, and a bit of butter the bignefs 


6f an egg, with fome lemon peel, green if you can get it, rafp= 


ed’ preferved lemon-peel, and crifped orange-flowers 5 put all 


together in a ftew-pan’over the fire, and when boiling throw in 


fome fine four ;’keep it ftirring ; put in by degrees more flour 
till your batrer be thick enough, take it off the fire; then take 
an ounce of fweet almonds, four bitter ones, pound them ina 
mortar, ftir in two Naples bifcuits crumbled, two eggs beat 5 
ftir all together, and more eggs till your batter be thin enough 
to be fyringed. » Fill your fyringe, your batter being hot, fy- 
ringe your fritters in it, to make it of a true lover’s-knot, and 


being well coloured, ferve them up for a fide-dith. 


At another time, you may rub a fheet of paper with butter, 
ever which you may fyringe your fritters, and make them: in 


‘what fhape you pleafe.~ Your butter being hot, turn the paper 
_upfide down over it, and your fritters will eafily drop off. 
_ When fried &rew them with fugar, and glaze them. 


‘ 


Yi COR To make Vine- Leaf Fritters. Gi 

. TAKE fome of the fmallef&t vine-leaves you can get, and 

having cut off the great ftalks, put them in a difh with fome 

French brandy, green lemon rafped, and fome fugar; take a 
4 M 2 good 
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good handful of fine flour, mixed-with white wine or ale. Le¢ 
your butter be hot, and with a fpoon drop in your batter ; take 
great care they do not ftick one: tothe other; on each fritter 
lay a leaf} fry them quick, and -ftrew fugar over'them, and — 

glaze them with a red-Hot fhovell So bk bee 
_~ With all fritters made with ‘milk aind eggs you fhould have 
Beateh cinhamon and fugar-in a faucér; and éither {queeze an 
Orange over it, or pour a glafs of white wine, and fo throw fu- 
gar all over the difh, and they fiiould'be fried in a good deal of © 
fat; therefore they are’ beft fried in- beef-dripping, or hog’ss 

lard, Whe it can be dorie, bi abet i calle 2 ron 

: ce 

| To make Clary Fritters, | 

‘FAKE your elary-leaves, cut off the ftalks, dip them one 
by one in a batter made with milk and flour, your butter being 
hot, fry them quick, This is a pretty heartening diff for a 
fick or weak. perfon ; and comfrey-leaves do the fame way. | 


To make Apple Frazes. 

CUT your apples in thick flices, and fry them of a fine 
_ ight brown ; take them up, and lay them to drain, keep them 

as whole as you can, and either pare them or let it alone; then 
make a batter as follows: take five eggs, leaving out two whites, 
“beat them up with cream and flour, and a little fack;. make it 
the thicknefs of a pancake-batter, pour in a little melted but- 
ter, nutmeg, and a little fugar. Let your batter be hot, and 
drop in your fritters, and on every one lay a flice of apple, and 
then more batter on them. Fry them of a fine hight brown; 


take them up, and ftrew fome double-refined fugar all over 
them. : 


Fo make an Almond Fraze. , 

GET a pound of Jordan almonds, blanched ; fteep them int 

a pint of fweet cream, ten yolks of eggs, and four whites; take 
out the almonds and pound them in a mortar fine; then mix 
them again in the cream and eggs, put in fugar and grated 
white-bread, ftir them all together, put fome frefh butter into 
the pan, let it be hot and pour it in, ftirring it in the pan tiJb. 
they are of a good thicknefs s; and when. it .is enotgh, turn it. 
into.a-dith, throw fugar over it, and ferve it up. ! 
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«La make Pancakes. prea 
» "TAKE a quart of milk, beat in fixior eight eggs, leaving 
half the whites out ; | mix it well till your batter is of a: fine 
thicknefs. You muft obferve tomix your flour firft with a 
little milk, then add the reft by degrees; put in two {peonfuls 
of beaten ginger, a glafs of brandy, a little falt.; ftir all to- 
gether, make your ftew-pan very clean, put in a piece of but- 
ter as big as.a walnut, then pour ina ladleful of batter, which 
- awill make a pancake, moving the pan round that the batter 
be all aver the pan; fhake the pan, and when, you think. that 
fide is enough, tofs it; if you cannot, turn, it cleverly; and 
when both fides are done, Jay it in.adifh before the fire, and 
fo do the reft. You muft take-care they are dry ;, when you 
fend them to table ftrew a little fugar over them, wal! 
To make fine Pancakes. : 

TAKE half a pint of cream, half a pint of fack, the yolks 
of eighteen eggs beat fine, alittle falt, half a pound of fine fu- 
gar, a little ‘beaten cinnamon, mace, and nutmeg; then put 
in as much flour as will run ‘thin over the pan, and fry them 
in frefh butter. This fort of pancake will net be crifp, but 
v0 A fecond Sort of fine Pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little falt, half a pound of good difh-butter melted ; 
mix all together, with as much flour as will make them into a 
thin batter, fry them nice, and turn them on the back of a 
plate. vi | ie 

1 Aw? A third Sorte, . mist 

TAKE fix new-laid eggs well beat, mix them with a pint 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
and as much flour as will make the batter of a proper thicknefs, 
Fry thefe fine pancakes in {mall pans, and let your pans be hot. 
You muft not put above the bignefs of a nutmeg of butter at a 
time into the pan. , : t 


4 fourth Sort, called a Quire of Paper. 


TAKE a pint of cream, fix eggs, three fpoonfuls of fine 
flour, three of fack, one of orange-flower water, a little fugar, 
he te | Meat F and 


~ 
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and half a nutmeg grated, half a pound of melted biieede almofé 
cold ; mingle all well together, and butter the pan for the firft 
pancake; Jet them run as thin as poffiblé; when they are juft 
coloured Bey are BAe Kgl and fo do with all the ty pancakes. | 


. ae, T Soaks Ried Piwediles’s e HoAN 


TAKE a quart of cream, and three {poonfuls of aout of 
rice; fet it ona flow fire, and keep it ‘ftirring till itis thick 
as pap. Stir in ‘half a pound of butter, a nutmeg grated ; 
then” pour it out into an earthen pan, and when it is cold, fir 
in three or ‘four’ fpoonfuls. of flour,’a little falr, fome fugar, 
nine eggs well beaten ; mix all! well together, ana fry them 
nicely.’ When you have no cream, ufe new milk, and, one 
Ypoonful more of the flour a rice; | 


Lo make a. Pupton of Apples. 


PARE fome apples, take out the cores, and put. them into a 
fkillet: toa quart mugful heaped, put in a quarter ofa pound 
of fugar, and two fpoon fils of water. Do them over a flow 
fire, keep them ftirring ; add a little cinnamon.» When it is 
quite thick, and like a marmalade, let it ftand til] cool ; beat 
up the yolks of four or five eggs, and ftir in a handful. of grated 
bread, anda quarter of a pound of fieth butters then form it 
“Gnto. what fhape you pleafe, and. bake it inva flow oven, and 
then turn it upfide down on a pla ie, for a fecond courfe, ss 


‘a 


Zo make. Black- Caps. 


CUT twelve large apples in halves, and take.o out. ihe COS 
ty them on a thin patty-pan, or mazarine, ‘as clofe. toge- 
ther as they can lie, with the flat fide downards 4 fqueeze a 
Jemon in two {poonfuls of orange-flower water, and pour over 
them ; fhred fome lemon-pee] fine, and throw over them, and 
grate fine fugar all over. Set then in a quick oven, and half 
an hour will do them. When you fend them ta table, throw 
fing tye all over the dith. . 4 hd, 


To bake Apples whole. 


PUT your apples into an earthen pan, with a few cloves, a 
little lemons peel, fome coarfe fugar, a glafs of red- wine; put 
them into a quick adil and they will take an hour bakings | 


Ta 
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. To fab Boars 


‘PARE fix. pears, aid either quatter.them or do them wholes 
they make a pretty difh with one whole, the reft’ cut in quar- 
ters, and. the cores taken: out. Lay them in a deep earthen 


pot, with a few cloves, a.piece of Jemon-peel, a gill of red 


wine, and a quarter of:a. pound of fine fugar. If the pears . 
are very large, they will take! half. a pound of fugar, and half a 
pint of red wine; cover them clofe with ‘brown paper, and 
bake them till they are enough. 

Serve them hot or.cold, juft as you like: treet and they will 
de.very good with water in the place of wine. 


: Ta few Pears in a Sauce- pan, 
PUT them into a fauce-pan, with the ingredients as before ; 


cover them, and do them over a flow fire, When they are 


enough take them off ; nee a pennyworth of cochineal, bruifed 
ety, fine. | 


To few Pears purple. 

PARE four pears, cut.them into quarters, core them, put 
them into a ftew-pan, with a quarter of a pint of water, a 
quarter of a pound of fugar; cover them with a pewter plate, 
then cover the pan with thelid, and do them over a flow fire. 
Look at them often, for fear ms melting the plate; when they 
‘are enough, and the liquor looks of a fine purple, take them 
off, and-lay them in your difh with the liquor; when cold, ferve 
“them up for a fide-difh at a fecond courfe, or juft as you pleate. 


» 


‘Io frew Pippins whole. 


TAKE twelve golden pippins, pare them, put the parings 
‘into a fauce pan with water enough to cover them, a blade of 
mace, two or three cloves, a piece of Jemon-peel. Let them 
fimmer till there is juft enough to ftew the pippins in, then 
ftrain it, and put it into the fauce-pan again, with fugar 
enough to make it like a fyrup; then put them ina preferving- 
.pan, or clean ftew-pan, or large fauce-pan, and pour the fyrup 
over them. Let there be enough:to ftew them in; when they 
are enough, which you will know by the pippins being foft, | 
‘take them up, lay them in a little difh with the fyrup : “when 
cold, ferve them up; or hot, if you chufe ity 
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in clarified butter. Make them of a good bro 
not black; fcrape a little fugar over them. ‘They may be 
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| A pretty Made-Difh. 
: TAKE, half a pound: of almonds: blanched and beat’ fine, 
with.a little rofe or! orange: flower water ; then take a quart of 
fweet thick cream, and boil it. witha piece ef cinnamon. and 
mace; fweeten it with fugar to your palate, and mix).it with 
your almonds ; ftir) it well together, and ftrain it through a 
fieve. Let your cream cool, and thicken it with the yolks' of 
fix eggs; them garnifh.a deep difh, and Jay pafte at the bottom, . 
then put in fhred artichoke- bottoms,’ being firft boiled, upon 


- that a little melted’ butter, fhred. citron, and’ candied ‘orange ; 


fo do till your difh is near fall, then pour inyour cream, ‘and 
bake it without a lid. When it is baked, ferape fugar over it, 
and ferve it up hot. Half an hour will bake it, | 


To make Kickbaws. Manceas 
MAKE puff-pafte, roll it thin, and if you have any moulds, 
work it upon them, make them up with preferved: pippins. 
You may fill fome with goofeberries, fome with rafberries, or 
what you pleafe; then clofe them up, and either bake or fry 
them ; throw grated fugar over them, and ferve them up. 


ne Plain Perdu, or Cream Toafts. : 
HAVING two French rolls, cut them into flices as thick ag 
your finger, crumb and eruft together. Lay them on a difh, 
put to them a pint of cream and half a pint of milk; ftrew 


them over with beaten cinnamon and fugar ; turn them fre+ 


quently till they are tender, but take care not to break them = 
then take them from the cream with the flice, break four or 
five eggs, turn your flices of bread in the eggs, and fry them 
wn colour, but 


ferved for a fecond-courfe dith, but are fitteft for fupper. 
Salmagundy for a Middle- Difh at Supper. - 

_IN the top-plate in. the middle, which fhould ftand higher 
than the reft, take a fine pickled herring, bone it, take off the 
head, and mince the reft fine. * In the other plates round, put 
the following things: in one, parea cucumber, and cut it very — 
thin; in another, apples pared and cut fmall; in another, an 
onion peeled and, cut (mall; in. another, two hard eggs chop- 
ped fmall, the whites in one, and the yolks in another; pick- 

: led 
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fed girkins in another'cut fmall ;-in’ another celery cut: fmall ; 
in:another pickled red cabbage chopped fine ; ‘take fome wa- 
ter-creffes clean wafhed and picked, {tick them ailabout and 
between every plate’ or faucer, and throw naftertium flowers 
about the crefles... You muft have oil and vinegar; ‘and‘lemon, 
to eat with it. Ef it is» prettily fet out, it will make°a pretty . 
figure in the middle of the table; or you may lay them in-heaps 
in a dith, «Tf you have not all thele ingredients, fet out your 
plates or faucers with juft what you fancy, and in the room of 
a pickled herring you may mince anchovies. Mert: OF 


To make a Tanfey. 


TAKE ten eggs, break them into a pan,’ put to them a lit- 
tle falt, beat them very well; then put to them eight ounces 
of loaf-fugar beat fine, and a pint of the juice of fpinach, and 
alittle juice of tanfey.. Mix them well together, and_ftrain 
it into a quart of cream; then grate in eight ounces of Naples 
bifcuit or white bread, a nutmeg grated, a quarter of a pound 
of Jordan almonds, beatin a mortar, with a little juice of tan- 
fey to your tafte: mix thefe all together, put it into a ftew- 
pan, with a piece of butter as large as a pippin. Set it over a 
flow charcoal-fire, keep it ftirring till it is hardened very well; 
then butter a difh very well, put in your tanfey, bake it, and 
when it is enough turn it out ona pie-plate ; iqueeze the juice 
of an orange over it, and throw fugar'all‘over. Garnifh with 
orange cut into quarters, and {weet meats Cut into long bits, 
and lay al] over:its fide, | fh 


Another Way. 7 


TAKE a pint of cream, and half a pint of blanched almonds 
beat fine, with rofe and orange-flower water, ftir them toge- 
ther over a flow fire; when it boils take it off, and let it ftand - 
till cold ; then beat in ten eggs, grate in a fmal] nutmeg, four 
Naples bifcuits, a little grated bread ; fweeten to your tafte 5 
and if you think it is too thick, put in fome more cream, the 
juice of fpinach to make it green; ftir it well together, and 
‘either fry it or bake it. If you fry it, do one fide firft, and 
then with a difh turn the other. — ! . wade? 


| To make a Hedge-Hog. = a 
TAKE two pounds: of {weet almonds blanched, beat them > 


well in @ mortar, with a litte canary and orange-flower wa- 
Sa aia ons Shiai at | ter 
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ter, to keep them fromioiling, | Make them into a ftiff pafte, 
_ then beat in the yolks of twelve egos, leave. out five of the 
whites, put to ita pint of: cream, {weeten it with fugar, put 
in half a pound of  fweet butter melted, fet it on a furnace or 
flow fire, and keep continually ftirring, till it is {tiff enough to 
‘be made-into the form: of a‘hedge-hog, then ftick it full lof 
blanched almonds flit, and {tuck up like the'briftles of a hedge- 
hog, ‘then put:it into a difh.» Take a pint of créam, and the 
yolks of foureggs beat up,..and.mix with the-cream : fweeten 
to your palate, and keep them ftirring over a flew. fire, all the 
time till it is hot, then pour it into your difh round the hedge- 
hog ; let it ftand till itis cold, and ferve it up. 

_ Or you may make a fine harthhorn-jelly, and pour into the 
difh, which will look very pretty, You may eat wine and 


fugar with it, or eat it without. ) | 
Or cold cream fweetened, with a glafs of white wine in it, 
and the juice of a Seville orange, and pour it into the difh, 
At will be pretty for change. Sign cee alts 
__ This is a pretty fide-difh at a fecond courfe, or in the mid- 
dle for fupper, or in a grand defert.. Plump two currants for 
the eyes. : he | pti: 
Or make it thus for Change. 
“FAKE two pounds of {weet almonds blanched, twelve bit- 
ater ones, beat them in a marble mortar well together, with 
canary and orange-flower water, two fpoonfuls of the tinéture 
of faffron, two fpoonfuls of the juice of forrel, beat them into 
a fine pafte, put in half a pound of melted butter, mix it up 
well, a little nutmeg and beaten mace, an ounce of citron, an 
ounce of orange-peel, both cut fine, mix them in the yolks of 
twelve eges, and half the whites heat up and.mixed in half a 
pint of cream, half a pint of double-refined {ugar, and work it 
up all together. If itis not {tif enough to make up into the 
form you would have it, you muft have a mould for it; butter 
it well, then put in your ingredients, and bake it. The mould 
muft be madein fuch a manner, as to have the head peeping 
out ; when it comes out of the oven, have ready fome almonds 
blanched and flit, and boiled up in fugar till brown. Stick it 
all over with the almonds ;. and for fauce, have red wine and 
fugar made hot, and the juice of an orange. Send it hot to 
table for a firft courfe. RS To 
You may leave out the’faffron and forrel, and make it up like 
chickens, or any other fhape you pleafe, or alter the fauce to 
Rare your 
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‘your fancy. Butter, fugar, and white wine is a pretty fauce 
for either baked or boiled, and you may make the fauce of 

What colour‘ you pleafe; or put it into a mould, with half a 
“pound of currants added to it; and boil it for a pudding, You 


‘may ufe cochineal in the room of faffron. oe 

- The following liquor you may make to mix with your ~ 

. fauces: beat an ounce of cochineal very fine, put tn a pint of 

water inta fkillet, and a quarter of an ounce of roch-alum: 

boil it till the goodnefs is out, ftrain it into a phial, with an 
ounce of fine fugar, and it will keep fix months. 


Ta make pretty Almond Puddings. 


_- ‘TAKE a pound and a half of blanched almonds, beat them 
fine with.a little rofe water, a pound of grated bread, a pound 
and‘a quarter of fine fugar, a quarter of an ounce of cinnamon, 
and a large nutmeg beat fine, half a pound of melced butter, 
mixed with the yolks of eggs, and four whites beat fine, a pint 
‘of fack, a pint and a half of cream, fome rofe or orange-flower 
‘water; bail the cream, and tie a little bag of faffron, and dip 
in the cream tocolour it.” Firft'beat your eggs very well, and 
mix with your batter ; beat it up, then the fpice, then the al- 
monds, then thé rofe water and wine by degrees, beating it all 
the time, then the fugar, and then the cream by degrees, keep- 
ing it ftirring, and a quarter of a pound of vermicelli. Stir 
all together, have fome hog’s guts nice and clean, fll them 
only half‘full, and-as you put in the ingredients, here and there 
put in a bit of citron; tie both ends of the gut tight, and boil 
them about a quarter of an -hour. ©You may add currants for 
change. | : 
ve aageengy | To make fried Tca/fls. 

TAKE .a penny: loaf; cut it into flices a quarter of an inch 
‘thick round ways, toaft them,-and then take a pint of cream 
and three eggs; half a pint of fack, fome nutmeg, and fweet- 
¢n it to your tafte ; fleep the coafts in it forthree or four hours; 
then have ready tome butter hot in a pan, put.in the toafts and 
fry them brown, jay them ina difh, melt a little butter, and 
then mix what is left; if none, put in fome wine and fugar, 
and pour over them. ‘They make a pretty plate or fide-dith 

t 
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Poy ue : | 

ARNEL eV To Revd a Brack of Carp.’ 
SCRAPE them very clean, then gut them, wath them cis 
Ct the 
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the rors in.a.pint of good ftale beer, to preferve all the blood, 
and boil the carp, with alittle faltjin the water, 0) 
Inthe mean time ftrain the beer, and pug it into a fauce-pan, 
with a pint of red wing, twe or three blades of mace, fome 
whole pepper black and white, an. onion, ftuck with, cloves, 
half a.nutmeg-bruifed, a bundle of fweet herbs, a piece of le- 
mon-peel as, big as a fixpence, an anchovy, a little piece of 
horfe-raddith, nih thefe boil.together foftly for a quarter of 
an hour, covered clofe ; then ftrain it, and add to it -half the 
hard roe beat to pieces, two or three {poonfuls of catchup, a 
quarter of a pound of frefh butter, and a {poonful of mufhroom- 
pickle, Jet it boil, and keep ftirring..it ‘till the fauce is thick 
and enough. If it wants any falt, you muft put fome in: 
then take the reft of the roe, and beat it up with the yolk of 
an egg, fome nutmeg, and a little lemon-peel cut fmall ; fry 
them in frefh butter in little cakes, and fome pieces of bread 
cut three corner-ways and fried brown, When the carp are - 
enough take them up, pour your fauce over them, lay the cakes 
round the dith, with horfe-raddith {craped fine, and fried par- 
fley. ‘The reft lay on the carp, and ftick the bread about them, 
and lay round them, then fliced lemon notched, and lay round 
the difh, and two or three pieces on the carp, Send them to 
table hot. “iba Ven aaa a a ge Ne 
_ If you would have your fauce white, put in good fith-broth 
inftead of beer, and white wine in the room of red wine, 
Make your broth with any fort of frefh fifh you have, and fea~ 
fon it as you do gravy, HORT Ae og Be a EL ena 


To fry Carp. | aded aie al 


FIRST feale and gut them, wath them clean, lay them in 
a cloth to dry, then Hour them, and fry'them of a fine light 
brown. Fry fome toaft cut 'three-corner ways,afid-the’ roes ; 
when your fifh is done,-lay them on ‘a coarfe cloth to drain, 
Let your fauce be butter and anchovy, with’ the: juice of le- 
mon. Lay your carp in the difh, the roes on each fide, and 
garnifh with the fried toaft and lemon, Sib wiade Deere 


~ SCALE, wath, and clean a brace of ‘carp very well; take 
an earthen pan deep enough to lie cleverly in, butter the pan a - 
little, lay in your carp; feafon with mace, cloves, nutmeg, 
and black and white pepper, a bundle of fweet herbs, an onion, 
sf taue Waheed T ; $ ' 4 i Bhd te’ baw GA Pa and 
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and anchovy ; pour, in a. bottle.of ,white wine,» cover it clofe, 
and Jet them bake att hour in.a hot oven, if larges, if, {mall, a 
lefs time: will. do thems... When they are enough, carefully take 
them up and. lay them in. a difh; fet it over hot water. to keep it 
hot, and cover it clofe, then. pour all the liquor they, were baked 
in into.a faucetpan; let it boil»a minute or two, then ftrain it, 
‘and add half a pound. of - butter rolled.in flour. . Let it boil, 
keep ftirring it, fqueeze in the juice of half a lemon, and put 
in what falt you want; pour ‘the fauce over the fifh, Jay the 
roes round, and garnifh with lemon. Obferve.to fkim all. the - 
fat off the liquor... Lis, Br 


bv egal To fry Tench ~° i 
~ SLIME your tenches, flit the {kin along the backs, and with 
the point of your knife raife it,up from the bone, then cut, the 
‘ficin acrofs at the head and tail, then, ftrip itsoff, and take out 
the bone; then take another tench, or a carp, and mince the 
fleth {mall with mufhrooms, cives, and parfley.  Seafon them 
with falt, pepper, beaten mace, nutmeg, and a few favoury 
herbs minced fmall. . Mingle all thefe well together; then 
pound them ina mortar, with crumbs of bread, as much as 
two eggs, foaked in cream, the yolks,of three.or four eggs, and 
a piece of butter. When thefe. have, been well pounded, {tuff 
the tenches with this fauce :, take clarified butter, put it into a 
pan, fet it over the fire, and when it is hot flour your tenches,, 
and put them into the pan one by one, and fry them brown; 
then take them up, lay.them in a coarfe ‘cloth before the fire 
to keep hot. In the mean time pour all the greafe and fat out 
of the pan, put in a quarter of a pound of butter, fhake fome 
flour all over the pan, keep ftirring witha {poon till the butter 
is a little brown ; then pour in half a pint of white wine, ftir 
it together, ‘pour in half a pint of boiling water, an onion 
ftuck with cloves, a bundle of {weet herbs, and two blades of 
mace. Cover them clofe, and Jet them ftew as foftly as you 
can for a quarter of an hour; then ftrain off the liquor, put it 
into the pan again, add‘two {poonfuls of ’catchup, have ready 
‘an ounce of truffles or morels boiled in half a pint. of water ten- 
der, pour in truffles, water and all, into thé pan, a few mufh- 
rooms, and either ‘half a pint of oyfters clean wathed in their - 
own liquor, and the liquor and all put into’ the-pan, or fome 
craw-fith ; but then you muft put in the tails, and, after clean 
picking them, boil them in half a pint of water, then Arain the 
o. t23. AT f bishec BRR ; AN Bi ' liquor, 
monty noiget ¢ aae-wadl 
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liquor, and put into the fauce or take fome fifh-me’ts, and 
‘tofs up in your fauce. All this is as you fancy. JiR 
When you find your fauce is very good, put your tench into 
the pan, make them quite hot, then lay them’into your difhy 
and pour the fauce over them. Garnifh with lemon. 
_ Or you may, for change, put in half a pint of ftale beer in= 
ftead of water. You‘may drefs tench juft as you do carp. 


To roaft a Cod’s Head, Rw 
* “WASH it very clean, and fcore it with a knife, ftrew a little 
falt on it, and lay it in a ftew-pan before the fire, with fome- 
thing behind it, that the fire may roaft it. +All the water that 
comes from it the firft half hour throw away, then throw on it 
a little nutmeg, cloves, mace beat fine, and falt ; flour it, and 


bafte it with butter. When that has lain fome time, turn and ‘4 


feafon it, and bafte the other fide the fame ; turn it often, then 
bafte it with butter and crumbs of bread. If it is a large head, 


it will take four or five hours baking. Have ready fome melted 


butter with an anchovy, fome of the liver of the fith boiled and 
bruifed fine; mix it well with the butter, and two yolks of 
eggs beat fine and mixed with the butter, then ftrain them 
through a fieve, and put them into the fauce-pan again, with a 
few fhrimps, or pickled cockles, two fpoonfuls of red wine, 
and the juice of a lemon. Pour it into the pan the head was 


roafted in, and ftir it all together, pour it into the fauce-pan,. 


keep it ftirring, and let it ‘boil; pour it into a bafon. Garnifh 
the head with fried fifh, lemon, and fcraped horfe-raddifh. If 
you have a large tin-oven, it will do better, — ny 


| To boil a Cod’s Head. 

“SET a fith-kettle on the fire, with water enough to boil it, 
‘a good handful of falt, a pint of vinegar, a bundle of fweet 
herbs, and a piece of horfe-raddifh; let it boil a quarter of ari 
hour, then put in the head, and when you are fure it is enough, 
lift up the fith-plate with the fith on it, fet it acrofs the kettle 
to drain, then lay it-in your difh, and lay the liver on one 
fide. Garnifh with lemon and horfe-raddifh fcraped ; melt 
fome butter, with a little of the fith-liquor, an afichovy, oyf+ 


ters, or fhrimps, or juft what you fancy. . 


‘ To flew Cod, ries 
CUT your cod into flices an inch:thick, lay them in the 
bottom of a large ftew-pan ; feafon them with nutmeg, beaten 
| pepper 


~ 
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pepper‘and falt,-a bundle of {weet herbs, and anonion, half a 
pint of white wine, and a quarter of a pint of water; ‘cover it 


clofe, and let. it fimmer. foftly for five or,fix minutes, then — 
{queeze in the juice of a. lemon,, put in a few oyfters,and the - 


liquor ftrained, a piece of butter as big as anjegg rolled in four, 


and a blade or two of mace; cover it clofe, and letvit flew foft- 
ly, fhaking the pan often.. When it is enough, take out the 


fweet herbs and onion, and dith it up; pour the fauce over it, 
and garnifh with lemon. seh Wee's ait hitigd 


Toa fricafey Cod, 
GET the founds, blanch them, then make them very clean, 


and,cut them into little pieces. If they be dried founds, you 


muft firft boil’ them tender.» Get fome of the roes, blanch 
them and wath them clean, cut them into round pieces about 
an inch thick, with fome of the livers, an equal quantity of 


each to make’a handfome difh, and‘a piece of cod about one 


pound in.the middle. Put them into a ftew-pan, feafon them 
with a little beaten mace, grated nutmeg and fale, a little 
bundle of fweet herbs, an onion, and a quarter of a pint of 
fifh-broth or boiling water; cover them clofe, and let them 


ftew afew minutes; then put in half a pint of red wine, a few 


_ oyfters with the liquor ftrained, a piece of butter rolled in flour; 
_ fhake ‘the pan round, and Jet them ftew foftly till they are 


x 


enough, take out the {weet herbs and onion, and difh it up, 


Garnifh with lemon. Or you may do them white thus; in« 
ftead of red wine add white, and a quarter of a pint of cream. 


To bake a Cod’s Head. 


BUTTER the pan you intend to bake it in, make your head 
very clean, lay it\in the. pan, pat in a bundle of fweet herbs, an 
onion ftuck with cloves, three or four blades of mace, half a 
large {poonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of lemon.peel, and alittle piece 
of horfe-raddifh. Flour your head, grate.a litte nutmeg over 
ity fick pieces of butter all-over it; and throw rafpings all over 


that. Send it,to the oven to bake; when it is enough, take it | 


out of that difh, and lay it carefully into the difh you intend to 
ferve it up in. . Set the difh over boiling water, and cover it 


up.to keep it hot. .In the mean time be quick, pour all the — 


liquor out of the difh it was baked in into.a fauce-pan; fet it on 
na the 
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the fire to boil three or four minutes, then ftrain it, and put te 
it a gill of red- wine, two fpoonfuls of catchup, a pint of 
fhrimps, half'a pint of oyfters or muffels, liquor and all, but 
firft ftrain it; a fpoonful of mufhroom-pickle, a quarter of a 
pound of butter rolled in flour, ftir it all together till it is thick 
and boils ; then pour it into the difh, have ready fome toaft cut 


three-corner ways, and fried crifp. Stick pieces about the 


head and: mouth, and lay the reft round the head, Garnifh 
with lemon notched, fcraped horfe-raddifh, and ‘parfley crifped 
in a plate before the fire, Lay one flice of lemon on the head, 
and ferve itup hot.) © > © teal sae 


To broil Shrimp, Cod, Salmon, Whiting, or Haddock. A ; 
FLOUR it, and have a quick clear fires. fet your gridiron 


high, broilit of a fine brown, lay it in your difh, and for fauce | 


have-good melted butter. ‘Take a lobfter, bruife the {pawn in 
the butter, cut the meat fmall, put all together into the melted 
butter, make it hot and pour itinto your difh, or into bafens, 
Garnifh with horfe-raddifh and lemon, — iw 


Or Oyfter Sauce made thus. | 


TAKE half a pint of oyfters, and fimmer them till they ~ 
are plump, ftrain the liquor from thein through a fieve, walk _ 
the oyfters very clean, and beard them; put them in a ftew-~ 


pan, and pour the liquor over them, but mind you do not 
pour the fediment with the liquor; then add a blade of mace, 
a, quarter of a lemon, a fpoonful of anchovy-liquor, and a 
little bit of horfe-raddifh, a little butter rolled in flour, half a 
pound of butter nicely melted, boil it up gently for ten mi- 
nutes; then take-out the horfe-raddifh, the mace and lemon, 


{queeze the juice of the lemon into the fauce, tofs it up alittle; 


then put it into your boats or bafons. 


Muflel-fauce made thus is very good, only you ; mitt put j 


them into a ftew-pan, and’cover them clofe; firft open, and 
fearch that there be no crabs under the tongue. Ris so 70. 
Or a fpoonful of walnut-pickle in the butter makes the fauce 
good, or a fpoonful of either fort of catchup, or horfe-raddiflr 
fauces. 4. 5 , Ly ray 8 28 


Melt your butter, fcrape a good deal of shorfosraddith fines : 


put it into the melted butter, grate half a nutmeg, beat up the 
yolk of an egg with one fpoonful of cream, pour it into the 
butter, keep it ftirring till it boils, then pour it directly into 
your bafon. 

Te 
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To drefi little Fife 


"AS to all forts of little fith, fuch as fmelts, roach, &c. they 
fhould be fried dry and of a fine brown, and nothing but plain 
butter. Garnifh with lemon. , | | 


And with all boiled fith, you fhould put a good deal of falt - 


and horfe-raddifh in the water, except mackerel, with which 
put falt and mint, parfley and fennel, which you muft chop to 
put into the butter; and fome Jove fcalded goofeberries with 
them. And be fure to boil your fith well; but take great care 
_ they do not break. , : . 


To broil Mackerel. 


_ CLEAN them, fplit them down the back, feafon them with 
pepper and falt, fome mint, parfley, and fennel chopped very 
fine, and flour them ; broil them of a fine light brown, put 
them on a difh and ftrainer. Garnifh with parfley; let your 
fauce be fennel and butter in a boat. , 


To brdil Weavers. 


GUT them, and wath them clean, dry them in a clean cloth, 
“flour, then broil them, and have melted butter in a cup. They 
are fine fifh, and cut-as firm as a foal; but you muft take care 

not to hurt yourfelf with the two fharp bones in the head, 


Yo boil a Turbot. fg 


LAY. it in a good deal of falt and water an hour or two, 
and if it is not quite {weet, fhift your water five or fix times ; 
firft put a good deal of falt in the mouth and belly. | 
., ‘In, the mean time fet on your fith-kettle with clean {pring- 
water.and falt, a little vinegar, and a piece of horfe-raddith. 
When the water boils, lay the turbot on a fith-plate, put it in- 
to the kettle, let it be wel] boiled, but take great care it is not 


_ too much done; when enough ‘take off the fith-kettle, fet it — 
_ before the fire, then carefully lift up the fith-plate, and fet it . 


acrofs the kettle to drain: in the mean time melt a good deal 


of frefh butter, and bruife in either the fpawn of one or-two _ 


lobfters, and the meat cut fmall, with a fpoonful of anchovy- 
liquor ; then give it a boil, and pour it into bafons. This is 


_. the beft fauce ; but you may make what you pleafe. Lay the 


_. fifh in the difh. Garnifh with fcraped horfe-raddifh and le- 
. mon. ’ P : ’ ; 


: 
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; i To bake a Turbot. 

TAKE a dith the fize of your turbot, rub butter all over if 
thick, throw a little falt, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine and throw all ever, pour in 2 
pint of white wine, cut off the bead and tail, lay theturbotin _ | 
the difh, pour another pint of white wine all over, grate the 
other half of the nutmeg over it, and a little pepper, fome falt 
and chopped parfley. Lay.a piece of butter here and there all 
over, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be fure that it is of a fine 
brown ; then lay itin your difh, ftir the fauce in your dith alk 
together, pour it into’a fauce pan, fhake in a little ftour, let it 
boil, then ftir in a piece of butter and two: fpoonfuls of catch= 
up, let it boil and pour it into bafons, Garnifh your dith with 
Jemon; and you may add what you fancy to the fauce, as 
fhrimps, anchovies, mufhrooms, &c. If a fmalb turbot, half 
the wine will do. It eats finely thus. Lay it in a difhy, fkim 
of all the fat, and pour the reff over ft. Let it ftand till cold, 
and it is good with vinegar, and a fine difh to fet out a cold ~ 
table. | ie PA 
Fo drefs a Fowl of Pickled Salmon. 

LAY it in frefa water all night, then lay itin a filh-plate, 
put it into a large flew-pan, feafon it with a little whole pep- 
-per, a blade or two of mace tied in a coarfe muflin-rag, a whole 
onion, a nutmeg bruifed, a bundle of fweet herbs and parfley,: 
alittle lemon-peel, put to it three large fpoonfuls of vinegar, a 
pint of white wine, and a-quarter of a pound of frefh butter 
rolled in flour ; cover it clofe,and let it fimmer over a flow fire 
for a quarter of an hour, then carefully take up your falmony 
and lay it in your difh; fet it over hot water and cover it. In 
the. mean time Jet your fauce boil till it is thick and goods 
"Take out the fpice, onion, and fweet herbs, and pour it over 
the fifh. Garnifl with lemon. | 


he el To broil Salmon. ar | 
_ CUT freth falmon into thick pieces, flour them and broif 
them, lay them in your difh, and have plain melted butter i 
-acup, or anchovy and butter. : | | 


Baked Salmon. , 


_. TAKE a little piece cut into flices about an inch thick, but- 
ter 


< 
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ter the dith that you would ferve it to table on, lay the flices 
in the difh, take off the fkin, make a force-meat thus: take 


the feth of an ee], the flefh of a falmon, an equal quantity, 


-\beat in a mortar, feafon it with beaten pepper, falt, nutmeg, 


two or three cloves, fome parfley, a few mufhrooms, a piece of 
butter, and ten or a dozen coriander-feeds, beat fine. Beat all 
together, boil the crumb of a halfpenny-roll in milk, beat up 
four eggs, ftir it together till it is thick, let it cool and mix it 
well together with the reft; then mix all together with four raw 
eggs; onevery flice lay this force-meat all over, pour a very 
little melted butter over them, and a few crumbs of bread, lay 


a cruft round the edge of the dith, and ftick oyfters round upon 
“at. Bake it in an oven, and when it is of a very fine brown 


ferve it up} ‘pour a little plain butter (with a little red wine in 
it), into:the difh, and the juice of a lemon: or you may bake 


it in any difhy-and when it is enough lay the flices into another 
‘difh,, Pour the batter and wine into the dith it was baked in, 


give ita boil,.and pour it into the difh.. Garnifh with lemon. 


‘This is a fine difh.» Squeeze the juice of a lemonin, 


pape Yo broil Mackerel whole. | 
CUT off their heads, gut them, wath them clean, pull out 
the roe at the neck-end, boil it in a little water, then bruife it 
with a fpoon, beat up the yolk of an egg, with a little nutmeg, 


Ya little lemon-peel cut fine, a little thyme, fome parfley boiled: 
“and chopped fine, a little pepper and falt, a few crumbs of 


“bread: mix all well together, and fill the mackerel; flour it 
well, and broil it nicely.. Let your fauce be plain butter, with 


_, ‘alittle catchup ‘or walnut pickle. 


Jali 0 Mackerel la Maitre @ Hielle. : 
~ "TAKE three mackerel, and wipe them very dry witha clean 
cloth, cut them down the back from head to tail, but not open | 


them; four them and breil them nicely; chop a handful of 72 Be 


parfley, and a handful of green onions very fine, mix them up 
‘with butter and pepper, and falt. Put your mackerel in the 
difh, and put the parley, &c. into the cut in the back, and 
put them before the fire till.the butter is mélted. Squeeze the 
juice of two lemons over them, and fend them up hot, 
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Zo broil Plestines, 


SCALE them, gut them, cut of their heads, wath ike: 
clean, dry them inacloth, flour them and broil them. Lay. 
the fifh in the dith, ina boat, plain melted butter and muftard. 


To fo. Herrings. 
CLEAN them as above, fry them in butter; hake ready a 


good many onions peeled and cut thin; fry them of a light 


‘brown with the herrings; lay the herrings i in your difh, and 
_ the onions round, ‘butter and muftard in a rap Fou muft do 
them with a quick fire, 


To: make Water- Sokey. 


T AKE fome of the fmalleft plaice or flounders you can get, 
wath them clean, cut the fins clofe, put them into a ftew- 
pan, with juft water enough to boil them, a little falt, and 
a bunch of parfley; when they are enough fend them to table 
in a foup-difh, with the liquor to keep them hot. minh 
parfley and butter in a cup. ; 


To few Eels. 


SKIN, gut, and wafh them very clean in fix or eight waters, — 
to wafh away all the fand; then cut them in pieces, about as 
Jong as your finger, put juft water enough for fauce, put ina 
fmall onion ftuck with cloves, a little bundle of fweet herbs, a 
- blade or two of mace, and fome whole pepper in a thin mee ; 

lin-rag... Cover it clofe, and let them ftew very foftly. 
Look at them now and then, put in a little piece of ay 
rolled in flour, and a little chopped parfley. When you find 

they are quite tender and well done, take out the onion, fpice, 
and fweet herbs. Put in falt enough to feafon it. Aben difh 
ater up with the fauce. ‘ 


To fiew Eels with Broth. : 


CLEANSE your eels as above, put thal into a fauce- -pan 
with a blade or two of mace and a cruft of bread. Put juft 
water enough to cover them clofe, and let them ftew very foft- 
ly; when they are enough, difh them up with the broth, and 

have a little plain melted butter and parfley in a cup to eat the 

eels with. ‘The broth will. be very good, and it is fit for 

weakly and confumptive Contra hOna- an 
: 0 
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To drefs a Prke. 

SCALE and gut your pike, and wath it very clean, then 
make a ftuffing in the following manner: take the crumb of a 
penny loaf foked>in cream, a quarter of a pound of butter, 
an. anchovie chopped fine, a handful of parfley, and a little 
{weet herbs chopped fine ; the liver or roe of the fifh bruifed, 
a little lemon peel chopped fine, a little grated nutmeg, fome 
_ pepper and falt, the: yolks of two eggs ; mix all together, and 
put it in the belly of your fifth; few it up, and then make. it in 
the form of dn S. Rub the yolk of an egg over; grate fome 
nutmeg on it, aid ftrew fome crumbs of bread on it; put fome 
_ batter here and there on it. Put it on an iron plate, and bake 
it, or roaft it before the fire in a tin oven; for fauce good an=_ 
chovies and butter, and plain melted butter. Garnifh with 
horfe-raddifh and barberries, or you may boil it without the. 
flufing. | P 


To broil Haddocks, when they are in high Seafon. 


SCALE them, gut and wath them clean; do not rip open 
their bellies, but take the guts out with the gills; dry them in 
a clean cloth very well: if there be any roe or liver, take it 
out, but put it in again; flour them well, and havea clear 
good fire. Let your gridiron be hot and clean, lay them on, 
turn them quick two or three times for fear'ef flicking; then 
Jet one fide be enough, and turn: the other fide. When that 
is done, lay them in adifh, and have plain butter in a cup, or 
anchovy and butter. ) | . } 

‘They eat finely falted a day or two before you drefs them, . 
and hung up to dry, or boiled with egg-fauce. Newcattle is 
a famous place for falted haddocks, “hey come in barrels, 

_and keep a great while. Or you may make a ftuffing the fame: 
as for the pike, and broil them. ? 


Ta broil Cod-Sounds. rs 

‘YOU muft firft lay them in hot water a few minutes; take. 
them out and rub them well with falt, to take off the fkin and 

- black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pper and falt them, and broil them. When they are enough,» 
Yay them in your difh, and pour melted butter and muftard into 
the dith, Broil them whole, Lect 
N 3 Be To 
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(To fricafey’ Gul: Soils 


CLEAN them very well,.as above, then cut them into little 
pretty pieces, boil them tender in mille and water, then throw: 
them into a cullender to drain, pour them intoa clean fauce~ 
pan, feafon them witha little beaten mace and grated nutmeg, 
and a very little falt; pour to them jut cream enough for _ 
fauce and a goad piece of butter rolled in flour, keep fhaking 
your fauce-pan round all the time, till it is th St Mi | 


. then dith it OP: and garnifh with lemon, 
To ub Salmon au’ Court- Bouillon, mie & 
| AFTER having wafhed and made your falmon very ‘cledng 
{core the fide pretty deep, that it may take the feafoning; take 
a quarter of an ounce of mace, a quarter ofan ounce of cloves, | 
a nutmeg, dry them and beat them fine, a quarter: ofan ounce. . 
of black- “Pepper, beat fine, and an ounce of falt. ‘Lay the falmon 
in a napkin, feafon it well with this {pice, cut fome lemon- 
peel fine, and parfley, throw all ever, and in the notches pug 
- about a pound of freth butter rolled in four, roll it up tight in 
the napkin, and bind i¢ about with packthread, Put ifin a — 
fith-kettle, juft big enough to hold it; pour an a quart of white- 
Wee a quart of vinegar, and as 3 much § plaice as will Mage 
oil it. 

- Set it over a qlfick fire, cover it bce ; win it isenough, 
which you muft judge by the bignefs-of your falmon, fet it over 
a ftove to ftew till you are ready. Then have a‘¢lean napkin — 
folded in the difh it is to Jay in, turm it out of the napkin it 
was boiled in, on the other napkin. Garnifh the dith witha 
good deal of parfley crifped before the fire, . ght 
For fauce have nothing but plain: butter: in a cup, or nik os 
raddith and head Derve it up for a firft'courle. : 


To dr off Saknon @ la Braife. 


TAKE a fine large piece of falmon, oralarge falmon-trout; 
make a pudding thus’; take a large eel, make it clean, flit it 
open, take out the bone, and take all the meat cléapekrom the 
bone, chop it fine, with two anchovies, a little lemonpedl cut 
fine, a little pepper, and a grated nutmeg with parfley. .chop- 
ped, and a very little bit of thyme, a few crumbs of bread, 
| the yolk of an hard egg chopped ‘fine; roll it up ina piece of 
butter, and put it into the belly of the fith, few it up, lay i it 
) in an oval flew-pan, or little kettle that will juft hole it, Male 
hal 
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half a pound of frefh butter, put it into a fauce-pan, when it — 
is melted fhake in a handful of flour, ftir ic till it is a little 
‘brown, then pour to it a pint of fith-broth, ftir it togegher, 
pour it to the fifh, witha bortle of white-wine, Seafonitwith — 
falt to-your palate, put fome mace, cloves, and whole-pepper i 
-. fnito a coarfe muflin rag, tie it, putto the fifh an onion, and > 
alittle bundle of fweet herbs. Cover it clofe, and let it flew 
very foftly over a flow fire, put in fome_ frefh mufhrooms, or 
pickitd ones cut fmall, an ounce of truffics and morels cut 
{mall ; let them all ftew together; when it is enough, take up 
, your falmon carefully, day it in your difh, and pour the fauce 
allover. Garnifh with feraped horfe-raddifh and lemon notch 
gd, ferve it up hot, This isa fine difh for a firft courfe. 


ae Salmon in Cafes. { or 
» > CUT your falmon tato little pieces, fuch as will Jay rolled 3 
| an half-fheets of paper. Seafon it wich pepper, falt, and nut- 
‘meg; butter. the infide of the paper well, fold the paper fo as 
#Mothing can come out, theniay them on a tineplate to be baked, | 
sepour a little melted butter over the papers, and then crumbs of 
“bread all over thein. Do not let your oven. be too hot, for fear 
ae of burning thé paper. A tin oven before the fire: does beft. 
» — ‘When yu think they are enough, ferve them up juft as they 
“are, Tiere will be fauce enough in the papers 5 or put the 
.*falmon in buttered papers only, and broil them. 


et . eo 
e 


ie > ie ke To drefs Flat Fi. as 


IN dreffing all farts of flat fith, take great.care.in the boiling. 
of thers’; be fure to have them enough, but donot let them be — 
broke’;“mind to put a good deal of falt in, and horfe-raddifh in 
the‘watér, let your fiih be well drained, and mind to cut the 

fine off, When you fry them, Iet them be well drained ina 

cloth, and floured, and fry them of a fine Ught brown, either 

‘ -*invoil 6r butter. if there be any water in your difh with the 
“oiled fith, take i¢ out with a fpunge. As to your fried hth, | 


; 
: 


- aicoarfe cloth is the beft thing to drain it-on. CANS 
ty ca lag | To drefs Salt Piph.. | . 
OLD ling, which is the beft fort of falt-fith, Jay in water 
twelve hours, then lay it twelve hours ona board, and then 3 
-- « twelve more in water. When you boil it, put i mto the water | : 
wold ; if it is good, it will take about fifteen minutes boiling — 
 foftly. Boil parfnips very tender, {crape them, and put them . 
wee N 4 | - Into 
a os 4 A # 
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into a fauce-pan, put to them fome milk, ftir them till thick, 
then ftir ina good piece of butter, and a little falt; when they 
_ are enough lay them in a plate, the fith by itfelf dry, and but- 
ter and hard eges chopped in a bafon., . 

As to water-cod, that need only be boiled and well fkimmed. 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them. If you broil, you mutft fplit them in two. 

You may garnith your dithes with hard “ees and parfnips, 
and Potatoes. 


To drefi Lampreys.. ce 
THE bef of this fort of fith are taken in the river Severn ; 
and, when they are in feafon, the fifhmongers and others in 


London have them from Gloucefter. “But if you are where 
they are to be had frefh, you may dreis them as you pleafe. 


To fry Lampreys. 

BLEED them and fave the blood, then wath them in hot - 
water to take off the flime, and cut them: to pieces. Fry them 
in a little frefh butter not quite enough, pour out the fat, put in 
a little white- wine, give the pan a fhake round, feafon it with 
whole pepper, nutmeg, falt, {weet herbs anda bay-leaf, put in 
a few capess, a good piece of butter rolled up in flour, and the 
blood ; g:ve the pan a fhake round often, and cover them clofe. 
When you think they are enough take them out, ftrain the 
fauce, then give them a boil quick, fqueeze in a little lemon .. 
and pour over the fifh. Garnifh with lemon, and drefs them . 
juft what way you fancy. 


| Ta pitchcock Eels. 


TAKE-a large eel, and fcour it well with falt to clean of | 
all the flime ; then flit it down the back, take out the bone, 
and cut it in three or four pieces; take the yolk of anegg and » 
put over the infide, fprinkle crumbs. of bread, with fome . 
{weet herbs and parfley chopped very fine, a little nutmeg » 
grated, and fome pepper and falt, mixed all together; then 
put it on a gridiron over a clear fire, broil it of a fine light 
brown, difh it up, and garnifh with raw parfley and horfe= 
raddifh ; or put a boiled eel in the middle, and the pitch-° 
cocked round. Garnifh as above with anchovy-fauce, and 
parfley and butter in a boat. 


Fa. 
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| To fry Eels. ; 
MAKE them veryclean, cut them into pieces, feafon them 

with pepper and falt, flour them and fry them in butter. 
Let your fauce be plain butter. melted, with the juice of 
lemon, Be fure they be well drained from the fat before you 
Jay them in the difh, | 


Hi 


To broil E els. 


TAKE a large eel, fkin it and make it clean. Open the 
belly, cut it in four pieces; take the tail end, {trip off the 
fiefh, beat it in a mortar, feafon it with a little beaten mace, a 
little grated nutmeg, pepper and falt, a little parfley and thyme, 
a little lemon-peel, an equal quantity of crumbs of bread, 

roll itin a little piece of butter; then mix it again with the 
~ yolk of an egg, roll it up again, and fill the three pieces of 
belly with it. Cut the fkin of the eel, wrap the pieces in, 
and few up the fkin. Broi] them well, have butter and an an- 
chovy for fauce, with the juice of lemon. Or you may turn 
them round, and run a fkewer through them, and broil them 
‘whole. | 


To farce Eels with White Sauce. 


SKIN and clean your eels well, pick off all the fleth clean 

- from’the bone, which you muft leave wholeto the head. Take 

the flefh, cut it {mall and beat it in a mortar; then take half 

the quantity of crumbs of bread, beat it with the fifh, feafon it 

with nutmeg and beaten pepper, an anchovy, a good deal of 

parfley chopped fine, a few truffles boiled tender in a very little 

- water, chop them fine, put them into the mortar with the li- 

quor and a few mufbrooms: beat it well together, mix in a 

little cream, then take it out and mix it well together in your 
hand, lay it round the bone in the fhape of the eel, lay it on 

_a buttered pan, drudge it well with fine crumbs of bread, and 

bake it. When it is done, lay it carefully in your difh; have 

ready half a pint of cream, a quarter of a pound of frefh but- 

ter, ftir it'one way till it is thick, pour it over your cels, and » 
garnifh with lemon, ofthe’ Ae a 


To dreft Eels with Brown Sauce. 


SKIN and clean a large eel very weil, cut it in pietes, put | 
it into a fauce-pan or ftew-pan, put to it a quarter of a pint of | 
water, a bunale of fweet herbs, an onion, fome whole pepper, a 
oe | \ i + blade 
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blade of mace, and a little falt. Cover it clofe, and when it 
begins to fimmer, put in a gill of red wine, a fpponful of 
mufhroom- pickle, a piece of butter, as big as a walnut, rolled 
in flour : cover it clofe, and let it ftew till it is enough, which 
you will know by the eel being very tender. Take up your eel; 
Jay it in a difh, ftrain your fauce, give jt a boil quick, and 
pour it over your fifth. You muft make fauce according te 
the largenefs of your ce], more or lefs. Garnith with lemon, 


: To reaft a Piece of frefe Sturgeon. 


GET a piece of freth fturgeon, of about eight or ten pounds, 
Jet it lay in water and falt fixor eight hours, with its fcales on; 
then faiten it on the fpit, and bafte it well with butter for a 
quarter of an hour, then with a little flour, grate a nutmeg all 
over it, a little mace and pepper beaten fine, and falt thrown 
wver it, and a few fweet herbs dried and powdered fine, and 
then crumbs of bread ; then keep bafting a little,-and drudg- 
ing with crumbs of bread, and with what falls from it till it 
isenough. In the mean time prepare this fauce: take a pint 
of water, an anchovy, a little piece of lemon-peel, an onion, 2 
bundle of fweet herbs, mace, cloves, whole pepper black and_ 
white, a little piece of horfe-raddifh ; cover it clofe, let it boil 
a quarter of an hour, then ftrain it, put it into the fauce-pan 
again, pour in a pint of white wine, about a dozen oyfters and 
the liquor, two {poonfuls of catchup, two of walnut-pickle, . 
the infide of a crab bruifed fine, or lobfter, fhrimps, or prawns, 
a good piece of butter rolled in four, a fpoonful of mufhroom- 
pickle, or juice of Jemon. Boil it all together; when your 
fith is enough, lay it in your difh, and pour the fauce over it. © 


SS 


» Garnifh with fried toafts and lemon, 


To roaft a Fillet or Cellar of Sturgeon. F 


TAKE a piece of frefh fturgeon, fcale it, gutit, take out 
the bones, and cut it in lengths about feven or eight inches ; 
then provide fome fhrimps and oyfters chopped {mal}, an equal 
quantity of crumbs of brea, and a little lemon-peel grated, 
fome nutmeg, a little beaten mace, a little pepper and chop- 
ped parfley, a few fweet herbs, an anchovy, mix it together; , 
when it is done, butter one fide of your fifth, and ftrew fome 
of your mixture upon it; then begin to roll it up as clofe as 
poffible, and when the firft piece is rolled up, roll apon that 
another, prepared in the fame manner, and bind it round with 

inh 3 | a narrow 


3 
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4 narrow fillet, leaving as much of the fifh apparent as: may 
be; but you muft mind that the roll is not above four inches 
and a half thick, or elfé one part will be done before the infide 
is. warm ; therefore we often parboil the infide roll before we 
roll it, When it is enough, lay it in your difh, and prepare 
fauce as above. Garnifh with lemon. | ; 


To boil Sturgeon. 


~ CLEAN your fturgeon, and prepare as much liquor as will 
juft boil it. “To two quarts of water, a pint of vinegar, a ftick: 
of horfe-raddifh, two or three bits of lemon-peel, {ome whole 
pepper, a bay-leaf; add a {mall handful of falt.. Boil your fifh 
in this, and ferve it with the following fauce: melt a pound 
of butter, diflolve an,anchovy in it, put in a blade or two of 
mace, bruife the body of acrab in the butter, a few fhrimps 
- er craw-fith, a, little catchup, a little lemon-juice ; give it a 
boil, drain your fifh well, and lay it in your difh.. Garnith 
with fried oyfters, fliced lemon, and fcraped horfe-raddith ; 
pour your fauce into boats or bafons. So you may fry it, rae 
7 goo it, or bake it. "he 


Ta crimp Cod the Dutch Way. 


TAKE a gallon of pump-water and a pound of falt, mix 
them well.together; take your cod whilft alive, and cut it in 
flices of one inch and a half thick, throw it into the fale and 
water for half an hour; then take it out and dry it well with 
a clean cloth, flour it and broil it: or havea ftew-pan with 
fome pump-water and falt boiling, put in your fifh, and boil 
it quick for five minutes ; fend oyfter-fauce, anchovy-fauce, 
fhrimp-fauce, or what fauce you pleafe. Garnifh with horfe- 
raddifh and green parfley. ; 


| To Crimp Scate. 

CUT it into long flips crofs-ways, about an inch broad, 
and put it into fpring water and falt, as above; then have 
{pring-water and falt boiling, put it in, and boil it fifteen mi- 
nutes, Shrimp-fauce, or what fauce you like. | 


To fricafey Scate or Thornback white. ° . 
' CUT the meat clean from the bone, fins, &c. and make j¢ 
very clean. Cut it into little pieces, about an inch broad, and 
two inches long, lay it in your flew-pan. To a pound of the 
aan | ‘ flefh 


| with a fpoon ftir in a piece of butter as big as an egg; ftir it. 
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flefh put a quarter of a pint of water, a little beaten mace, and 
grated nutmeg, a little bundle of fweet herbs, and a little falt ; 


Cover it, and let it boil fifteen minutes. Take out the’ fweet 


herbs, put in a quarter of a pint of good cream, a piece of but- 


_ ter as big as a walnut rolled in flour, a glafs of white wine, 


keep fhaking the pan all the while one way, till it is thick and 


fmooth ; then difh it up, and garnifh with lemon. 


Lo fricafey it brown. 


. TAKE your fifth as above, flour it, and fry it of a fine brown, 
in frefh butter; then take it up, lay it before the fire to keep 


warm, pour the fat out of the pan, fhake in a little flour, and 


round till it is well mixed in the pan, then pour in a quarter 


of a pint of water, ftir it round, fhake in a very little beaten ~ 


pepper, a little beaten mace; put in an onion, and a little» 5». 
bundle of fweet herbs, an anchovy, fhake it round and let it” © 


boil; then pour in a quarter of a pint of red wine, a fpoonful 
of catchup, a little juice of lemon, ftir it all together, and let 


it boil, When it is enough, take out the fweet herbs and ~ 


onion, and put in the fifh to heat, Then difh it up, and gar- 

nifh with lemon. 7 nie BOP 

| Io fricafey Soals white. | ‘ 
SKIN, wafh, and cut your foals very clean, cut off their 


heads, dry tnem ina cloth, then with your knife very carefully 
cut the flefh from the bones and fins on both fides. Cutthe . 


fefh long-ways, and then acrofs, fo that each foal will be in 
eight pieces: take the heads and bones, then put them into a 
fauce-pan with a pint of water, a bundle of fweet herbs, an 
onion, a little whole pepper, two or three blades of mace, a 


Jittle falt, a very little piece of lemon-peel, and a-little cruft of 


bread. Cover it clofe, let it boil till half is wafted, then ftrain 


‘it through a fine fieve, put it into a ftew-pan, put in the foals 


and half a pint of white wine, a little parfley chopped fine, a 


¢ 


few mufhrooms.cut fmal], a piece of butter as big as a hen’s. 


egg rolled in four, grate in a little nutmeg, fet all together 


wo Be 


on the fire, but keep fhaking the pan all the while till the fifh 


is enough. Then difh it up, and garnifh with lemon. — 


To fricafey Soals brown. 


CLEANSE ‘bind cut Sur foals boll the rater as th the fore- 
going receipt, flour your hth, and fry them in freth butter of 


a fme. 


a 


\ 
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a fine light brown. Take the flefh of a fmall foal, beat it in 
a mortar, with a piece of bread as big as an hen’s egg foaked in 
cream, the yolks of two hard eggs, anda little melted butter, a 
‘Jittle bit of thyme, a little parfley, an anchovy, feafon it with 
“nutmeg, mix all together with the yolk of a raw egg and with 
a little flour, roll it up into little balls’ and fry them,” but not 
‘too much, Then lay your fifth and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 
with the {pice and herbs, ftir it round in the pan, then put in 
half a pint of red wine, a few truffles and morels, a few mufh- * 
rooms, a fpoonful of catchup, and the juice of half a fmall le- 
‘mon, - Stir in all together and let it boil, then ftir in a piece of 
butter rolled in flour; ftir it round, when your fauce is of a 
fine thicknefs put in your fifh and balls, and when: it is hot 
. difh it up, put in the balls, and pour your fauce over it. 
~Garnifh with lemon. In the’ fame manner drefs a {mall tur- 
‘bot, or any flat fith. sh 
yi - Lo beil. Seals. : “ 
“TAKE a pair of foals, make them clean, lay. them in yine- . 
gar, falt and water two hours; then dry them in‘a cloth, put 
them into a ftew-pan, put tothem‘a pint of white wine, a bun- 
dle of {weet herbs, an-onion ftuck with fix cloves, fome whole 
‘pepper, and a little fale; cover them, and let them ‘boil. 
When they are enough, take them up, lay them in your ‘difh, 
ftrain the liquor, and thicken it up with butter and° four. 
Pour the fauce over, and garnifly with fcraped horfe-raddifh 
and lemon. © In this manner drefs a little turbot. ‘It-is a gen- 


“). teel difh for fupper. You may add prawns, or fhrimps, ‘or 


_~mufcles to the fauce, 


bade obo ak Another Way ta boil Soals. LAN 
TAKE three quarts of fpring-water, and a handful’ of 'falt, 

let it botl;-then put in your foals, boil them gently for tea 

- minutes; then difh them'up in a clean'napkin, with anchovy= 


« fauce, or fhrimp-fauce, in boats. — 


ae) make a Collar of Fifh' in Ragoo, to look like a Breaft of Veal 
rh | collared. } ce eae Bee RE 
TAKE a large eel, fkin it, wath it clean,” and parboil it, 
pick off the flefh, and beat it in a mortar; feafon it with beaten 
mace, nutmeg, pepper, falt, a few fweet herbs, parfley, and a 
: Reve tae hove ante been TT ONDER AE gS 
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little lemon-peel chopped fmall ; beat all well together with an 
equal quantity of crumbs of bread ; mix it well together, then 
take a turbot, foals, fcate, or thornback, or any flat, fith that 
will roll cleverly. Lay the flat fith on the drefler, take away | 
all the bones.and fins, and cover your fifh with the farce; then 
roll it up as.tight as you can, and open the fkin of your eel, 
and bind the collar with it nicely; fo that it may be fat top 
and bottom, to fiand well in the difh; then butter an earthen 
difh, and:fet itin upright; flour it all over, and ftick a piece 
of butter on the top and round the edges, fo’ that it may run 
down on the.fifh ; and let.it be well bb but. take ‘great care 
‘it is not broke. Let there be a quarter of a pint of waterin - 
thedih, Ai: 37h weit os RAD aaa: 
ein the mean time take the water the €el was boiled in, and _ 
all the. bones of the fith. Set them on to boil, feafon them 
with mace, cloves, black and white pepper; fweet. herbs, an 
onion. Cover it clofe, and let it boil till there is about.a quar- 
ter of a pint; then ftrain it, add to it a few truffles and morels; 
a few mufhrooms, two f{poonfuls of catchup, a gill of red wine; 
a piece of butter as big as a large walnat rolled in flour, © Stit 
all together, feafon with falt to your palate: fave fome of the 
_ farce you make of the eel, and mix with the yolk of an egg, 
_and roll. them up in little balls with flour, and fry them of a 
light brown. When your fith is enough, lay it in your difh; 
tkim all the fat off the pan, and pour the gravy to.your f{auce. 
“Lett all boil.together till itis thick then pour it over the 
roll, and put in your balls., Garnifh with lemon. | 
_ |Phis.does beft in a tin oven before the fire; becaufe then you 
_ ean bafte it as you pleafe. This is a fine bottom dith, 


To buiter Crabs: or Lobfers. 


TAKE two crabs 6r'‘lobfters, being boiled, and cold, take 
.  gll.the meat out of the fhells and bodies; mince it fmall; and 
‘put.it all together into afauce- pan ; add to it.a.glafs. of whité 
-wine,, two fpoonfuls of. vinegar, a nutmeg grated, then. let it 
boil up till it is thorough hot.. Then have ready half a pound 
of frefh butter, melted with an anchovy, and the yolks of twa 
‘eggs, beat up and mixed with,the butter; then mix crabs and 
butter all together, fhaking the fauce-pan conftantly round till 
it is quite hot. Then have ready the great fhell, either of a- 

‘crab or lobficr'; lay it in the middle of your difh, pour fome . 
into the fhell, and the reft in little faucers round the fhell, 
ihe ck \ ele | ‘ Li flicking 


geen. 


~. 
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ficking three-corher toafts between ‘the faucers, and round the 
. ie ‘This is a fine fide-difh at a fecond courfe. ; 


Ti: 0. ‘butter Lobpers Sate. pi 


PARBOIL your lobfters, then break the thells, pick out all 
the meat, cut it fmall, take .the meat out of the body, mix it 
Aine.with a fpoon in a little white wine; for example, a {mall 
lobfter; one {poonful of wine; put it into a fauce-pan with the 
meat of the lobfter, four fpoonfuls of white wine, a blade of 


“Mace, a little beaten pepper and falt. » Let it ftew all together 
a few minates, then ftir in a piece of butter, fhake your fauce- 


pan round till your butter is melted, ‘put in a-{poonful of vines 
gar, and ftrew in as’ many crumbs of bread as will make it 
thick enough, When it is hot,. pour it-into: your plate, and 
garnifh with the chine of.a lobfter cut infour, ‘peppered, falt- 
ed, and broiled. ‘I’his makes a pretty plate, or a fine difh, 
with two or three ‘lobfters. You may add one  tea-fpvonfal 
of fine fugar to your fauce, 


. To roaft Lebete | | 4 31 
BOIL your lobfters, then lay: them before the’ fiseiy and 
bafte them be butter, till they have a fine froth: . Dith them 
vp with plain melted butterinacup. ‘This is as: good a ney 
to nes i as s roalting them; and not half the. areagaete 6 


tat Tamale fine Difb of Eebferss’s Dalen 

TAKE three Jobfters, boil the largeft as above, and Fr it 
before the fire, Take’ the other® fiio- boiled, “and batte? chent 
a$ in the foregoing receipt. Take the two "body: fhells, heat | 
them hot, and fill them withthe buttered meat. Lay the large 


eis 
88 Oe I: 


lobfter in the middle, and the two fltells on each fide; and the 
_ two great claws of? the middle lobMerMat each €ndy and the four 
" pieces of chines of | the ‘two TobfRérs “broiled, and hath on “ae 


end. This, if antely dene, makes | a ety di! 


| T dreft é0bak odd. a ae 
“HAVING taken out the meat, and cleanfed it moe the id thy 


- put it into a ftew pan, with half a pint, of white wine, a little 


hutmeg, pepper, and falt over a flow. fire, “Throw in’ a few 
crumbs of bread, beat up one “yo lk of an eg gg with one ‘fpoonful | 
of vinegar, throw. itin, then thake the fauce-pan Found a mi-— 
autes and feryve it’ up on 2 plate. ms 
; To 


? 
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To flew Prawns, Shrimps, or Craw-Fifh. 

PICK out the: tails, lay them by, about two quarts; take 
the bodies, give them a bruife, and put them into a pint of 
white wine, with a blade of mace; let them ftew a quarter of 
an hour, ftir them together, and ftrain them; then wafh out 
the fauce-pan, put to it the ftrained liquor and tails: grate a 
{mall nutmeg in, add a little falt, and a quarter of a pound of 
butter rolledin flour: fhake it all together, cut a pretty thin 
toaft round a quartern loaf, toaft it brown on both fides, cut it 
into fix pieces, lay.it clofe together in the bottom of your difh, 
and pour your fifh and fauce over it. Send it to table hot. If 
it be craw-fifh or prawns, garnifh your difh with fome of the © 
biggeft claws laid thick round. Water will do in the room of 
wine, only add a fpoonful of vinegar. 


Zo. make Scollops of Oyfiers. 


PUT your oyfters into fcollop-fhells for that purpofe. Set. 
them on your gridiron over a:good clear fire, let them ftew till 
‘ou think your oyfters are enough, then have ready fome 
_ rumbs of bread rubbed in a clean napkin, fill your fhells, and 
fet them before a good fire, and bafte them well with butter: 
Let them ‘be of a fine brown, keeping them turning, to be 
brown all over alike; but a tin oven does them beft before the 
fire. They eat much the beft done this way, though moft 
people ftew the oyfters firft in a fauce pan, with a blade of 
mace, thickened with a piece of butter, and fill the fhells, and 
then cover them with crumbs, and brown them with a hog 
iron : but the bread has not the fine tafte of the former, 


To flew Mufeles. 


- WASH them very clean from the fand in two or. three wa- 
ters, put them into a ftew-pan, cover them clofe, and let them 
ftew till all the fhells are opened; then take them out one by 
one, pick them out of the fhells, and look under the tongue to 
fee if there be a crab; ifthere.is, you muft throw away the 
mufcle ;. fome will only pick ‘out the crab, and eat the mufcle. 
When you have picked them all clean, put them into a fauce- 
‘pan; to a quart of mufcles put half a pint of the liquor ftrain-_ 
ed through a fieve, put in a blade or two of mace, a piece of 
butter as big as a large walnut rolled in flour ; Jet them ftew : 
toaft fome bread brown, and Jay them round the difh, cut three 
corner-ways 5; pour in the mufcles, and fend them to table hot.’ 
| Another 


y, 


x 


ei Way, to ae Mufe fess: 


CLEAN: and ftew your mufcles as in the foregoing receipt, 
einly to'a quart of mufeles put in a pint of liquor, and a quar- 
ter ofa pound of ‘butter rolled’ in a very little four. When 


they ate enough, have fome crumbs of bread ready, and cover | 


the bottom of your dith thick, grate half a nutmeg over them, 
and “pour! the mufcles atid’ fauce all'c over the crumbs, and fend 
them’ | to’ table, 


A third Way to drefs Mufeles. 


“STEW them as above, and lay-them in your difh; ftrew 
your crumbs of bréad ‘thick ‘all over them, then fet them. be- 
fore a good fire, turning the difh round and round, that they 


miy. be brown all lies Keep bafting them with batter, that 


the.crumbs may be crifp, and it will make a cae fide-diih. 
You net do epCkhes the fame way. 


si ¢ To flew Scollops. 


BOIL them very well in falt and water, take them out and 
flew them in alittle of the liquor, a little white wine, a little 
vinegar, two or three blades of mace, two or three cloves, a 


piece of butter rolled in flour, and the juice of a Seville orange. 
Stew them well, and difh them up. | 


% 


To ragoo Oy/fters. 
TAKE a quart of the largeft oyfters you can pet, open Hicéa 


fave the liquor, and ftrain it through a fine fieve; wafh your 
oyfters in warm water. Make a batter thus: take two yolks 
of eggs; beat them well, grate in half a nutmeg, cut ‘a. little 
Jemon- peel {mall, a good deal of parfley, a froontul of the juice 
of. fpinach, two fpoonfuls of cream or milk, beat it up with | 


flour toa thick-batter ; ; have ready fome batter in a flew-pan, 
dip your oyfters one by one into the batter, and have ready 
crumbs of bread, then roll them in it, and fry them quick and 
brown ; fome with the crumbs of bread, and fome without. 
Take them out of the pan, and fet them before the -fire ; ; then 
have ready a quart of chefnuts fhelled-and fkinned, fry them 
in the butter ; when they are enough take them up, pour the 
fat out of tHe pan, flake a little four all over the pan, and 
tub a piece of butter as big as a hen’s egg all over the pan with 


Ken fpoon; till it is melted and thick; then put in the oyfter- 
Oo be, 
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and difh them up. 
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liquor, three or four blades of mace, ftir it round, put in a few © 


piftachio-nuts fhelled, let them boil, then put in the chefnuts, 
and half-a pint of white wine, have ready the yolks. of two 
eggs beat up with four, {poonfuls of cream; ftir all-well toge- 
ther. When it is thick and fine, Jay the oyfters in the. dith, 
and pour the ragoo over them, Garnith with.chefnuts and le- 
non. | 


You may ragoo mufcles the fame way. You may.leave out 


the piftachio-nuts, if you do not like them ; but they give the. 
fauce a fine flavour, — : 


4‘ 
To ragoo Endive. 

TAKE fome fine white endive, three heads, lay them in falt 
and water two or three hours ; take a, hundred of a{paragus, cut 
off the green heads, chop the reft mall, as far as.is tender ; lay 
it in falt and water ; take a bunch, of celery, wath it and {crape 
it clean, cut it in pieces about three inches long, put it into a 
fauce-pan, with a pint cf water, three or four blades of mace, 


fome whole pepper tied in a rag, let it’ ftew till it is quite ten- 
der; then put in the afparagus, ‘fhake the fauce-pan, let it fim-- 


mer till the grafsis enough. ‘Take the endive out of the water, 
drain it; leave one large head whole, the’ other leaf by leaf, put 
it Into a ftew-pan, put to it a pint of white wine; cover the 
pan clofe, ler it boil till the endive is juft enough, then put in a 
quarter of a pound of butter rolled in flour, cover it clofe, fhak- 
ing the pan. When the endive is enough, take itup, lay the 
whole head in the middle, and with a {pocn take out the celery 


and grafs and lay round, the other part of the endive over that; 
then pour the liquor out of the fauce-pan into the ftew-pan, ftir 


it together, feafon it with falt, and have ready the yolks of two 
eggs, beat up with a quarter of a pint of cream, and half a nut- 
meg grated in. Mix this with the fauce, keep it ftirring all 
one way till it is thick; then pour it over your, ragoo, and 


fend it to table hot. 


To ragoo French Beans. ae 
‘TAKE a few beans, boil them tender; then take your ftew- 


pan, put in a piece of butter, when it is melted fhake in fome 


flour, and peel a large Onion, flice it, and fry it brown in that 
butter; then put in the beans, fhake in a little pepper anda 


_ little falt, grate a little: nutmeg in, have ready the yolk of an 


egg and fome cream ; ftir them all together for a minute or two, 


To 


\ 
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: To. make good. Brown Gravy. | 
TAKE halfia pint of {mall beer, or ale.that is not bitter; and 


half a pint of water, an onion cut fmall, a little bit of lemon» 
peel cut fmall, three cloves, a blade of mace, fome whole peps 
per, a f{poonful of mufhroom-pickle, a fpoonful. of walnut- 
pickle, a fpoonful of ‘catchup,’ and..an anchovy; firft put a 
piece of butter into a {auce-pan, as big as a hen’s ego; when 
it. is melted fhake in a little four, and let it be a litrle brown 5 
then by degrees ftir in the above ingredients, and let it boil a 
quarter of an hour, then ftrain it, and it is fit for ffh or roots. 


\ 


To fricafey Skirrets.. Se 
WASH the roots very well, and boil them till they are tens 


der; then the fkin of the roots.muft be taken off, cut in flices, 


and have ready a little cream, a piece of butter relled in flour, 
the yolk of an egg beat, a little nutmeg grated, two or three 
fpoonfuls of white wine, avery little falt, and ftir all toge- 
ther.. Your roots being in the difh, pour the fauce over them, 
It is a pretty fide-dith. So likewife yqu may drefs root of fal- 


‘fify and {corzonera. 


: Chardoons fried and buttered. | 
- YOU muft cut them about fix inches long, and ftring them; 
then boil them till tender; take them out, have fome butter 
melted in your ftew-pan, flour them, and fry them brown; 
fend them in a difh with melted butter in acup. Or you may 
tie them up in bundles, and boil them like afparagus; put a 
toaft under them; and pour a little melted butter over them ; 
or cut them into dice, and boil them like ‘peas: tofs them up 


jn butter, and fend them up hot. 


hot. p 


\ Chardoons a la Fromage: 

_ AFTER they are ftringed, cut them an inch long, flew 

them in a little red wine till they are tender ; feafon with pep- 

per and falt, and thicken it with a piece of butter rolled in flour 3, 
then pour them into your difh, {queeze the juice of orange over, 
it, then f{crape Parmefan or Chefhire cheefe all over them; 
then brown it with a cheefe-iron, and ferve it up quick and 


\ 
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75) ae’ ts Scotch Rabbit ; 


‘TOAST a piece of bread very nicely on both fides; butter 
it, cut a flice of cheefe about as big as the veya toatt i it on 
both fides, and lay it on the bread. 


To make a Welch: Rabbit. . * , 


7 - TOAST the aie on both fides, then toaft the chjeate’t of 
one. fide, lay it on the toaft, and with a hot iron brown the 
other fide, You may rub it over with muftard. 


To: make an Englifh Rabbit. 


TOAST a flice of bread brown on both fides, then lay it 
in a plate before the fire, pour a glafs of red wine over it, and 
Tet it foak the wine up; then cut fome cheefe very thin, and . 
Jay it very thick over the bread, and put it in a tin oven before 
the fire, and it will be toalted and browned kek dsnihed 
it oie, hot. : 


Or do-it thus. 


TOAST the bread, and foak it in the wine; fet it before: 
the fire, cut your chaghean very thin flices, rub butter over the 
‘bottom of a plate, lay the cheefe/on, pour in two or three 
fpoonfuls of white wine, cover it with another plate, fet it 
Over a chafing-difh of hot coals for two or three’ minutes; then 
ftir it till itis done and'well mixed. ' You may ftir in a little: 
muftard ;. when it is enovgi lay it on the bread, juft pads! it 
with a hot fhovel. Serve itaway hot. 


Sorrel with aoe hai 


FIRST your forre! muft be quite boiled and well ftrained,, 
then poach three eggs foft,, and three hard, butter your faidiek 

| well; fry fome threé-cornered toalts brown, lay the forrel: in 
the dith; lay the fofteggs on it, and the hard between; ftick 
the toaft in and about it. Garni fh with quartered yeas % 


A Fricafiy of Artichoke. Baitoms, 


_ TAKE them either dried or pickled ; Mdtied you muft thy 
them in warm water for three or four hours, fhifting the water 
_ . two or three times ; then have ready a little-cream, and a piece 
of frefh butter, ftirred together.one way over the fire till it is 
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| melted ; then put in the artichokes, and when they are hot 


dith them up. hae 


| Lo fry Artichokes. Sai 

FIRST blanch them in water, then flour them, fry them in 
freth butter, lay them in your difh, and pour melted butter 
over them. Or you may put a, little red wine into the butter, 
and feafon with nutmeg, pepper, and fale, by nad 


A White Fricafey of Mufbrooms. 


TAKE a quart of frefh mufhrooms, make them very clean, 
cut the largeft ones in two; put them in a ftew-pan with four 
{poonfuls of water, a blade of mace, a piece of lemon peel ; 
cover your pan clofe, and ftew them gently for half an hours 
beat up the yolks of two eggs with half a pint of cream, and 
a little nutmeg grated in it, take out the mace and lemon- 
peel; put in the eggs and cream, keep it ftirring one way’ 


at 


allthe time till it is thick, feafon with falt to your palate ; 


fqueeze a little lemon-juice in, butter the cruft of a French 
oll, and toaft it brown; put itia your difa, and the mufh- 
“rooms over. rege oe 

N. B. Be careful not to fqueeze the lemon-juice in till they 
are finifhed, and ready to put in your difh 5, then {queeze it in, 
and ftir them about for a minute, then put them in your difh. 


| To make Buttered Loaves. 

BEAT up the yolks of twelve eggs, with half the whites, 
and a quarter of a pint of yeaft, ftrain them into a difh; fedafon 
with fale and beaten ginger, then make it into a high pafte with 
flour, lay it in a warm cloth for a quarter of an hour; then 
make it up into little loaves, and bake them or boil them with > 
butter, and put in a glafs of white wine. Sweeten well with 
fugar, lay the loaves in the difth, pour the fauce over them,» 
and throw fugar over the difh. . 
Broccoli qnd Eggs. 

BOIL your broccoli tender, faving a large bunch for the 
middle, and fix or eight little thick fprigs to ftick round, “Fake 
_a teaft half an inch thick, toaft it brown, as big as you would 
have it forwyour difh or butter-plate ; butter fome eggs thus: — 
take fix eggs, more or lefs as you have occafion, beat them 
well, put them into a fauce-pan with a good piece of butter, a 
3 LA Fie A) OL ' little 


18 THE ART OF COOKERY 


little falt, bas beating them with a fpoon till they are thick 
enough, then pour them on-the toaft: fet the biggeft bunch 
of broccoli in the middle, and the other little pieces round and 
about, and garnifh the difh with little {prigs of proce This 
is a pretty fide-difh, 0 or a corner- plate, | 


Afparagus and Eggs. 


TOAST a bit of bread as big as you have occafion rei hte : 
it, and lay it in your difh; butter fome eggs as above, and lay 
over it. ‘In the mean time boil fome grafs tender, cut it fmall, 


and lay it over the eggs. ‘This makes a pretty fideadifh for a 
‘fecond courfe, ora corner-plate. 


Broccoli in Sallad, 
“BROCCOLI i is a pretty difh, by way of fallad in the on | 


‘dle of atable. Boil it like afpatagus (in the beginning of the 
Bok you have an account how to clean it) ;_ lay it in your 


difh, beat up, with oil and vinegar, and_a little falt. Garnith 
with naftertium-buds. 

Or boil it, and have plain butter in a cup, Or faree French 
rails with it, and buttered eggs together, for change. Or 


farce your. rolls with jayatane done the fame way as oyfters, 


only | no Wines 


To make Dione Cakes. 


TAKE potatoes, boil them, peel them, beat them ina mor-_ 


‘tar, mix them with the yolks of eggs, a little fack, fugar, a 


little beaten mace, a. little nutmeg, a- “fittle cream, or melted 
butier, work it up into a pafte; chen make it into cakes, or 


. juft what fhapes you pleafe with moulds, fry them brown in 


frefh butter, lay them in plates or difhes, melt butter with — 
ies oN pa and pour over them. 


4A Pudding made thin 


MIX it as before, make it up in the fhape of a pudding 
and bake it; pour butter, fack, and fugar over ite 3 


‘ 


To make ssl like a Collar of Veal or Mutton, 


MAKE the ingredients as before ; : make it up in the fhape 
of a collar of veal, and with fome of it make “round balls. } 
Bake it with the balls, fet Ns collar i in the middle, lay the 

mi ‘balls 


bet 
> 
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balls round. Let your fauce be half a pint of red wine, fugar 
enough to {weeten it, the yolks of two eggs, beat up a litie 
nutmeg, ftir all thefe together for fear of curdling; when it 
is thick enough, pour it over the collar, This is a pretty difh 
for a firit or fecond courfe, | | 


To broil Potatoes. 


FIRST boil them, peel them, cut them in two, broil them 
till they are brown on both fides; then lay them in the plate or 
difh, and pour melted butter over them. 


. To fry Potatoes. 
- CUT them into thin ‘flices, as big as a crown piece, fry 
them brown, lay them in the plate or difh, pour melted bur- 
ter, and fack and fugar over them. Thefe are a pretty corner= 
plate, 


Se 


Mafhid Potatoes. se 


BOIL your potatoes, peel them, and put them into a fauce- 
pan, mafh them well ; to two pounds of potatoes put a pint of 
milk, a little falt; ftir them well together, take care they do 
not ftick to the bottom; then take a quarter of a. pound of but- 
ter, ftir it in, and ferve it up. ia 

To grill Shrimps, Ly 

- SEASON them with falt and pepper, fhred parfley, butter, 
in fcollop-fhells well; add fome grated bread, and Jet them 
ftew for half an hour. Brown them with a hot iron, and 
ferve them up. | 
Buitered Shrimps. 

STEW two quarts of fhrimps in a pint of white wine, with © 
nutmeg ; beat up eight eggs, with a little white wine and half 
a pound of butter, thaking the fauce-pan one way all the time 
over the fire till they are thick‘enough. Lay toafted fippets 
round a difh, and pour them over it { fo ferve them up. 


: 6 a To “drefs Spinach. | 
~ PICK. and wah your fpinach well, put it into a fauce-pan, 
with a lit@falt. Cover it clole, and let it ftew till it is juft © 
tender ; then throw it into a fieve, drain all the liquor our, 
. O 4 ; Ro, and | 
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and chop it fmall, as much as the quantity of a Fiench roll, 


add halfa pint of cream to it, feafon with falt, pepper, amd 
grated nutmeg, put in a quarter of a pound of butter,, and ‘fet 
it a-ftewing over the fire a quarter of an hour, ftirring it often. 
Cut a French roll into long pieces, about a8 thick as your fin- 
‘ger, fry them, poach fix eggs, lay them round on the fpinach, 
ftick the pieces of roll in and about the eggs, Serve it up either 


for a fupper, or a fide-difh at a fecond courfe, 


% 


Stewed Spiriaeh and Eggs. 


PICK and wath your fpinach very clean, pufit into a fauces 


pan, with a little falt; cover it clofe, fhake the pan often. 


‘When it is juft tender, and whilft it is green, throw it intoa ~ 


fieve to drain, Jay it into your difh. In the mean time havea 
flew-pan of water boiling, break as many eggs into cups as you 
would poach. When the water boils put in the egos, have an 
.egg-flice ready to take them out with, lay them on the fpinach, 


ge cut into quarters, with'melt- 
ed butter in a cup. : 


, Ta boil Spinach, when you have not Room on the Fire to do it hy 


infelf. 

HAVE a tin-box, or any other thing that fhuts very clofe, 
put in your fpinach, cover it fo clofe as no water can get in, 
and put it-into Water, ora pot of liquor, or any thing you are 


boiling, It will take about an hour, if the pot or copper 


boils. In the fame manner you may boil peas without water, 


Afparagus forced in French Rolls. 


_ TAKE three French rolls, take out all the crumb, by firkk 


cutting a piece of the top-cruft off; but be careful that the 


cruft fits again the fame place. Fry the rolls brown in-frefh - 


butter; then take a pint of cream, the yolk of fix eggs beat. 
fine, a little falt and nutmeg, ftir them well together over a 


flow.fire till it begins to be thick. Have ready a hundred of 


{mall grafs boiled ; then fave tops enough to ftick the rolls with, 


- the reft cut fmall and put into the cream, fill the loaves with 


them. Before you fry the rolis, make: holes thick in the top- 
cruft,. and fiick the grafs in then lay on the piece of cruft, 
and ftick the grafs in, that it may look as if it wete growing. 
It makes a pretty fide-difh at a fecond courfe, 
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. FRY the French rolls as above, . tke half a wie. of mei 
flew them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a fauce-pan again, 
Saf th a glafs of white wine, a little beaten mace, a little grated 
_ nutmeg, a quarter of a pound of butter rolled in flour ; “fhake 
them well together, then put them into the rolls; and thefe 
make a pretty fide-difh for a firft courfe. You may rub in the 
crumbs of two rolls, ne tofs up with the ihe 


To fiew Parfnips. 


BOIL them tender, fcrape them from the duft, cut’ them 
into flices, put, them ,into a fauce-pan, with’ cream enough ; 
for fauce, a piece of butter rolled in flour, a little falt, aud 
_fhake the fauce-pan often. When the cream, boils, pour ‘thea 
-_ Into a plate for a corner-difh, or a fide-dith at fupper. 


To majo Parfnips. 


BOIL them tender, fcrape them clean, then ferape all the 
foft into a fauce-pan, put as much milk or cream as will Rew 
them, Keep them ftirring, and when quite thick, ftir in a 
good piece of butter, and fend them to table. 


To ftew Cucumbers. 


PARE twelve cucumbers, an flice them as thick as a half. 
crown, lay them in a coarfe cloth to drain, and when they are 
dry, flour them and fry them brown in frefh butter ; then take 
them out with an egg-flice, lay them in a plate before the fire, 
and have ‘ready one cucumber whole, cut a long piece out of the 
fide, and {coop out all the pulp; have ready fried onions aye 
and fliced, and fried brown with the fliced cucumber, Fill the 
whole cuguinber with the fried onion, feafon with pepper and 
-falt; put off the piece you cut out, and tie it round with a 

packthread, © Fry it brown, firit flouting i it, then take it cut of 
the pan and keep it hot; keep the pan on the fire, and with 
one hand put in a little flour, while with the other you ftir it. 
When it is thick, put in two or three fpoonfuls of water, and 
half a pint of white or red wine, two fpoonfuls of catchup, ftir 
it together, put in three blades of mace, four cloves, pall nut- 
. meg, a little pepper and falt, all beat fine together; 2 ftir it into 
by f . ' the 
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the fauce-pan, then throw in your cucumbers, give them a 
tofs or two, then lay the whole cucumbers in the middle, the 
reft round, pour the fauce all over, untie the cucumbers before 
you lay it into the difh, Garnifh the difh with fried onions, 
and fend it totable hot, This is a pretty fide-difh at a firft 
courfe, iat ak lana ae ) zi 


— To ragoo French Beans, 
TAKE a quarter of a peck of French beans, ftring them, 
do not {plit them, cut them in three acrofs, lay them in {alt and 
water, then take them out and dry them in a coarfe cloth ; fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, itir it into the pan by degrees, let it boil ; 
then take a quarter of a pound of frefh butter rolled in a very’ 
little four, two f{poonfuls of catchup, ome fpoonful of mufh- 
room-pickie, and four of white wine, an onion ftuck with fix 
cloves, two or three blades of mace beat, halfa nutmeg grated, 
a little pepper and falt; ftir it all together for’ a few’ minutes, 
then throw in the beans; fhake the pan for a minute or two, - 
take out the onion, and pour them into your difh. This is a 
pretty fide-difh, and you may garnifh with what you fancy, 
either pickled Freach beans, mufhrooms, famphire, or any 
thing clfe, ne pie: 
; A Ragoo of Beans, with a Force. | 
RAGOO them as above; take two large carrots, fcrape and 
boil them tender, then mafh them in a pan, feafon with pepper 
and falt, mix them with a littie piece of butter and the yolks of 
tworaweges. Make it into what fhape you pleafe, and bak- 
ing it a quarter of an hour in a quick oven will do, but a tin 
oven is the beft; Jay itin the middle of the difh, and the ra- 
goo round. Serve it up hot for a firft courfe. ies 


{ 


1. ‘On'this Way, Beans ragooed with Cabbage. 


TAKE a nice little cabbage, about as big as a pint bafon; 
when the outfide leaves, top and ftalks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of the beans-boiled, a carrot boil- 
ed and mafhed, and a turnip boiled ; math all together, put 
them into a fauce-pan, feafon them with pepper,. falt, and nut- 
‘meg, a good piece of butter, ftew them a few minutes over the 

firey firring the pan often. In the mean time put the cabbage 
Into 
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into a fauce-pan, ‘but take great care it does not fail to pieces 5 
put to it’ four fpoonfuls of water, two of wine, and one of 
catchup ; have a fpoonful of mufhroom-pickle, a piece of but- 
ter rolled ina little flour, a very little pepper : cover it clofe, - 
~ and let it ftew foftly till it is tender; then take it up carefully 
and lay it in the middle‘of the difh, pour your mafhed roots in 
the middle to fill it up high, and your ragoo round it. You 
may add the liquor the cabbage was {tewed in, and fend it to | 
table hot. This will do for a:top, bottom, middle, or fide- 
difh. When beans are not be had, you may cut carrots and 
turnips into little flices, and fry them; the carrots in little 
round flices, the turnips in pieces abour two inches: long, ‘and 
as thick as one’s finger, and tofs them up in the ragoo, 


Beans ragooed with Parfnips. . rs 


TAKE two large parfnips, fcrape them clean, sicid boil 
them in water. When tender take them up, fcrape all the 
--foft into a fauce-pan, ,add to them four fpoonfuls of cream,. a 
“piece of butter as big as an hen’s egg, chop them in a fauce- 


‘pan well ; and when they are quite thick, heap them up in - 


the riddle of the difh, and the ragoo cau, 


Bias ragooed with Potatoes. 


BOIL two pounds of potatoes foft, then peel them, put 
them into.a fauce-pan, put to them half a pint of milk, ftir 
them about, and a little falt; then ftir in a quarter of a pound 
of butter, keep flirring all the time till it is fo thick that you 
cannot ftir the fpoon in it hardly for ftiffnefs, then put it into 
a halfpenny Welch difh, firft buttering the difh. Heap them | 
as high as they will lie, fous them, pour'a little melted butter 
over it, and then a few crumbs of bread. Set it into a tin 
oven Bette the fire; and when brown, lay it in the middle 
of the difh (take great care you do not mafh it),: pour Your 
~Fagoo round i ity and fend it to table hot, 


i 


ey ragoo Celery 


_- WASH and make a bunch of celery very clean, cut it in 

pieces, about two inches long, put it into a ftew-pan with juft 

2s much water as will cover it, tie three or four blades of mace, 

two or three cloves, about twenty corns of whole pepper ina 

‘muflin rag loofe, put it into the ftew-pan, a little onion, a little” 
bundle of fweet herbe'p, cover it clofe, and let it ftew foftly till 
tender 5 


Ba fates 
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tender ; then take out the fpice, onion, and fweet herbs, put 


in half an ounce of truffles and morels, two {poonfuls of catch- 


up, a gill-of red_wine, a piece of butter as big as an egg rolled 
in flour, x farthing French rolls, feafon with fale to your pas 
late, ftir it all together, cover it clofe, and let it ftew till the 


fauce is thick and:good.. Take care that the roll donot break, . . 
ihake your pan often ; »when. it: is‘enough difh itup, and gar- 


nifh with lemon. The yolks of fix hard eggs, or more, put 
in-with theigolls, .will make it a fine difh, This for a fir 
Goarbeiies tuo Ye i hiwel | 

If youcwould have it white, put in white wine inftead of 
red, and fome cream fora fecond courfe, 


To ragoo Mufbrooms. 


PEEL and {crape the flaps, put a quart into a fauce-pan, a 


very little falt, fet them on a quick fire, let them boil up, then 
take. them off, put to them a gill of red wine, a quarter of a 


pound of butter rolled in.a little four, a little nutmeg, a little 


beaten mace, fet it on. the fire, ftir it now and then; when it 
is thick and fine, have ready the yolks of fix eggs hot, and 
boiled in a bladder hard, lay it in the-middle of your difh, and 
pour the ragoo over it. Garnifh with broiled muthrooms, — 


. A pretty Difh of Ege. i 
BOIL fix eggs hard, peel them, and cut them into thin 


flices, put a quarter of a pound of butter into the ftew-pan, | 


then put in your eggs and fry them quick. Half a quarter of 
‘an hour-will do them, You muft be very careful not to break 
them; throw over them pepper, falt, and nutmeg, Jay them 
in your difh before the fire, pour out all the fat, fhake in a little 


flour, and have ready two fhalots cut fmall; throw them into ° 
the pan, pour in a quarter of a pint of white wine, a little 


juice of lemon, and a little piece of butter rolled in flowr. Stir 
all together till it is thick ; if you have not fauce enough, put 


- jn a little more wine, toaft fome thin flices of bread cut three- 


cotner ways, and lay round yeur difh, pour the fauce all over, 
and fend it totable,hot., You may put fweet oi! on the -toaft, 
if it be.agreeable, : hate ri eee 
HE Eggs a la Tripe. 

(BOIL your eggs hard, take off the fhells'and cut them long- 


‘ways in four quarters, put a little butter into a ftew-pan, let it 


ig melt, 


wy 
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melt, fhake in a little four, ftirat with a fpoon, then put in 
—-youreggs, throw a littleygrated) nutmeg all over, ay little fale, 
a‘good deal of fhred’ parfley ;: fhake your pan: round, pour inva 
_ little “cream, tofs the pan round carefully, that you:do not 
break the eggs.) When your fauceiis thick and. fine, take up 
your eggs, pour the fauce all over them, and garnifh with le- 
mon, pat aie 


A Fricafey of Eggs. 


BOIL cight eggs hard, take off the: fhells, cut them, into 
quarters, have ready half a pint'of cream, and a quarter of a 
pound of frefh butter; ftir it together over, the fire till.it is | 
thick and {mooth, lay the eggs in the difh, and pour the fauce 
all over. Garnifh with. the hard yolks of three eggs cut in 
- two, and lay round the edge of the difh, writita: 8 ot 


4 Ragoo of Eggs. Bee) 


BOIL twelve eggs hard, take off the fhells, and with a little 
knife very carefully cut the white acrofs long-ways, fo that the 
white may be in two halves, and the yolks, whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint 
of pickled mufhrooms chopped very fine, half an ounce of truf- 
fles and morels, boiled in three or four fpoonfuls of water, fave 
the water, ‘and chop the truffles and morels very {mall, boil a 
little parfley, chop it fine, mix them together with the trufile- 
water you faved, grate a little nutmeg in, alittle beaten mace, 
put it into a fauce-pan with three fpoonfuls of water, a gill of 
red wine, one fpoonful of catchup, a piece of butter as big as 
a large walnut rolled in flour, ftir all together, and let it boil. 
In the mean time get ready your eggs, lay the yolks and whites 
in order in your difh, the hollow parts of the whites uppermoft, 
that they may be filled; take fome crumbs of bread, and fry 
them brown and crifp, as you do for larks, with which fill up 
the whites of the eggs as high as they will lie, then pour in 
your fauce all over, and garnifh with fried’ crumbs of bread. 
This is a very genteel pretty difh, if it be well done. © 


| Ts broil Eggs. 


CUT a toaft round a quartern loaf, brown it, lay iton your. 

_ difhy butter it, and very carefully break fix or eight eggs on 
the toaft, and take a red-hot dhovel, and hold over tea 

Biel LIA | Vhen 


i 


) » : Se aha | 
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When they are done, fqueeze a Seville orange over them, gfate 
a little nutmeg over it, and ferve it up for a fide-plate. Or you 
may poach your eggs, ‘and lay them on a toaft; or’ toaft your 
bread crifp, and pour a little boiling water over it’; feafon with . 
a little falt; and then lay your poached eggs on its 


0 Zo drefs Eggs with Brendes 


TAKE a:penny loaf, foak it in a quart of hot milk two 
hours, or till the bread is foft, then ftrain it through a coarfe 
fieve, put fo it two fpoonfuls of orange-flour water, or rofe- 
water; fweeten it, grate in a little nutmeg, take a little difh; 
butter the bottom of it, break in as many eggs as will cover 
‘the bottom of the difh, pour in the bread and milk, fet it ina 
tin-oven before the fire, and half an hour will bake it; it will 
do on a chafing-difh of coals. Cover it clofe beforeithe fire, - 
er bake it in a flow oven. 

, To farce Eggs. 
_ GET two cabbage-lettuces, fceald them, with a few mufh- 
rooms, parfley, forrel, and chervil; then chop them very 
fmall, with the yolks of hard eggs, feafoned with falt and nut- 
meg ; then ftew them in butter ; and when they are enough, 
put in a little cream, then pour them into the bottom of a difh. 
‘Take the whitesj.and chop them very fine with parfley, nut- 
meg, and falt. Lay this round the brim of the difh, and run 
a red-hot fire fhovel over it, to brown.it. Lees we 


Eggs with Lettuce. 


SCALD fome cabbage lettuce in fair water, fqueeze them 
well, then flice them, and tofs them up in a fauce-pan with a 
piece of butter ;. feafon them with pepper,'falt, and a little 
nutmeg. Let them ftew half an hour, chop them well to~ 
gether; when they are enough, lay them in your dith, fry 
fome eggs nicely in butter and lay on them. Garnifh with 
Seville orange: 5 ty | 

3 To fry Eggs as round as Balls, | 

HAVING a deep frying-pan, and. three pints of clarified 
butter, heat it as hot as for fritters, and ftir i¢ with a ftick, till 
it runs round like a whirlpool; then break an egg into the 


middle, and turn it round with your flick till it be as hard as 
3 Neat | a poached: 


| 


: nach, and Copii with orange. 


i 
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‘Se poached eoe's the whirling round! ‘of the butter will makevie 


as round’ as a ball, then take it up with a flice, and put i¢ in 
a difh beforé the fire : they will keep hot half an hour and yet 
he foft ;'fo you may do as marly as you pleafe.’ You’ may ferve 
thefe with’ what” ‘you pleafe, nothing better: ii ftewed {pi 


J 


~ To make an Es oe as sbi as twenty: 
PART ae yolks from the whites, ftrain them both feparate 


through a fieve, tie the yolks up in a bladder in the form of a 


ball. Boil them hard, then put this ball into another bladder, 


and the whites round it; tie it up oval fethion, and boil it, 


Thefe are ufed for grand ‘Glide This is very pretty for a 
ravoo, boil five or fix yolks together, and lay in the middle of 


the ragoo of eggs 3, and fo you may make ASR of any lize you 
pleafe. 


To make a grand Difh of Eves. 


YOU muft break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves in 
a bladder round, boil them hard: then’ have a wooden bowl 


that will hold a quart, made like two butter difhes, but in the . 


fhape of an égg, with a hole through one at the top. You are 
to obferve, when you boil the yolks, to run a packthread 
through, and leave a quarter of a yard hanging out, When 
the yolk is boiled hard, put it into the bow]-difh; but be care- 
ful to hang it fo as to be in the middle, The firing being 


drawn through the hole, then clap the two bowls together, . 


and tie them tight, and with a funnel pour in the yey 
through the hole; then ftop the hole clofe and boil it hard. 

will take an hour. When it is boiled enough, carefully en 
it, and cut the ftring clofe. In the mean time take twenty 
eggs, beat them well, the yolks by, them{elves, and the whites 
by themfelves ; fimide the whites into two, and boil them in 
bladders the fhape of an egg. When they are boiled hard, cut 
one.in two long-ways, and one crofs-ways, and with a ’ fine 


fharp knife cut out fome of the white in the middle; lay the great 


ege in the middle, the two long halves on each fide with the 
hollow part uppermoft, and the two round flat between. Take 


an-ounce of truffles and morels, cut them very fmall, boil them © 


in half a pint of water till they are tender, then take a pint of 


frefh mufhrooms clean picked, watfhed, and chopped fmall, and 
9 3 put 


Ps \ 
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put into the'truffles and morels, Let them boil, add a little 
falt, a little beaten nutmeg, a little beaten mace, a gill of pick- © 
led mufhrooms chopped fine. Boil fixteen. of the yolks hard 
in a bladder, then chop them and mix them with the other in- 
gredients; thicken. it) with. a lump of butter rolled. in flour, 
fhaking your fauce-pan round till hot and thick, then fill the 
round with this, turn them down again, and fill the two long 
ones; what remains, fave-to put into the fauce-pan. Take a 
pint of cream, a quarter of a pound of butter, the other four ~ 
yolks beat fine, a gill of white wine, a gill of pickled mufh- 
rooms, a little beaten mace, and a little nutmeg; put all into’ 
the fauce: pan to the other ingredients, and ftir all well toge- 
ther one ‘way till it is thick and fine; pour it over all, and 
garnifh‘with notched lemon. Dini 
This is a grand difh at a fecond courfe. Or you may mix 
it up with red wine and butter, and-it will do for a firft courte, 


To make a pretty difh of Whites of Eggs. 


TAKE the whites of twelve eggs, beat. them up with four 
fpoonfuls of rofe- water, a little grated lemon-peel, a little nut= ~ 
meg, and {weeten with fugar: mix them well, boil them in 
four bladders, tie them in the fhape of an egg, and boil them 
hard, --They will take half an hour. Lay thenz in your dith; 
when cold, mix half a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange. Mix all.together, fweeten 
with fine fugar, and pour over the eggs...Serve it up for a 
fide-difh at fupper, or when you pleafe.. | 


To arefs Beans in Ragoo. "3 baa 
YOU muft boil your beans fo that the fkins will flip of. 
Take about a quart, feafon them with pepper, falt, and nut- 
meg, then floor them; have ready fome butter in a ftew-pany 
throw in your beans, fry them of a fine brown, then drain them _ 
from the fat, and lay them in your difh. Have ready a quar- 
ter of a2 pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with ‘a very little pepper, 
falt, and nutmeg ; then by degrees mix them in the butter, and 
pour over the other beans. Garnifh with a boiled and fried 
_ bean, and fo on till you fill tae rim of your difh. They are 
very good without frying, and ‘only plain melted butter over 
' them. afi a (iy 
DS ana | An 
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o. pbebethes ) _ An Amulet of Beans. 

BLANCH your beans, and fry them in fweet butter, with 
alittle parfley, pour out the. butter, and pour in fome cream. 
Let it fimmer, fhaking your pan; feafon with. pepper, falt, 
and nutmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of four eggs, 


feafon with a little falt, pour it in yout difh, and lay your 


beans on the amulet, and ferve it up hot. | 

The fame way you may drefs mufhrooms, truffles, green 
peas, afparagus, and artichoke-bottoms, fpinach, forrel, &c, 
all being &rft cut into {mall pieces, or fhred fine. 


To make a Bean Tanfeye 
TAKE two quarts of beans, blanch and beat them very fine 


_in a mortar; feafon with pepper, falt, and mace ; then put in | 
the yolks of fix eggs, and a'‘quarter of a pound of butter, a.” 


pint of cream, half a pint of fack, and fweeten to your palate, 
Soak four Naples bifcuits in half a pint of milk, mix them 
with the other ingredients, half a pint of the juice of fpinach, 
with two or three fprigs of tanfey beat withit. Butter a pan, 
and bake it,. then turn it on a difh, and ftick citron and 
orange-peel candied, cut fmall, and ftuck about it. Garnifh 
with Seville orange. t ’ 


To make a Water Ti ahfiy. 


TAKE twelve eggs, beat them very well, half a manchet 


grated, and fifted through a cullender, or half a penny roll, 
half a pint of fair water; colour it with the juice of fpinach, 
and one {mall fprig of tanfey beat together; feafon it with fu- 
gar to your palate, a little falt, a {mall nutmeg grated, two or 
three fpoonfuls of rofe water, put it into a {killet, ftir it all 
one way, and let it thicken like a hafty-pudding; then bake 
ity or you may butter a ftew-pan and put it into: Butter a 
difh, and lay over it. When one fide is enough, turn it with 


the difh, and flip the other fide into the pan. When thag is 
done, fet it into a maffereen, throw fugar all over, aud garnith. 


with orange. 

a hs a Peas Trane g fee 3). : 
TAKE a quart of fhelled peas, cut a large Spanifh onion, 
__ or two middling ones fmall, and two cabbage or Silefia lettuces 
cut fmall, put them into a fauce-pan, with half a pint of water, 
| P feafon 
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feafén them with a little falt,.a little beaten pepper, and a little ~ 
beaten mace and nutmeg. Cover them clofe, and let them ftew 
a quarter of an hour, then put in a quarter of a pound of frefh 
butter rolled in a Itttle four, a fpoonful of catchup, a little 
piéce of burnt butter as big as anutmeg; coverthem clofe, and 
let it fimmer foftly an hour, often fhaking the pan. When it 
is enough, ferve it up for a fide-dith. NG: pi 
For an alteration, you may Rew the ingredients as above: 
then take a {mall cabbage lettuce, and half boil it; then drain 
it, cut the flalks flat at the bottom, fo that it will fland firm 
in the difh, and with a knife very carefully cut out the middle, 
leaving the outfide leaves whole! Put what you cut ‘out into. 
a faiice-pan, chop it, and puta piece of, butter, a little pep- 
per, falt, and nutmeg, the yolk of a hard egg chopped, a few 
‘crumbs of bread, mix all together, and when it is hot fill your 
cabbage; put fome butter into a’ftew-pan, tie your cabbage, — 
and fry it till you think it is'enough; then take it up, untie — 
it, and firft pour the ingredients of peas into your difh, fet-the 
forced cabbage in the middle, and have ready four artichoke- 
bottoms fried, and cut in two,\ and laid roand the difh. This 


will do for a top-dith. f 


Green Peas with Cream 


“TAKE a quart of fine green ‘peas, put them into a flew- 
pan with a piece of butter as big as_an egg, rolled in a little 
flour, feafon.them with a little falt and nutmeg, a bit of fugar 
as big as a nutmeg, alittle bundle of fweet herbs, fome parfley 
‘chopped fine, a quarter of a pint of boiling water. Cover 
them clofé, and let them ftew very foftly half an hour, then 
pour in a quarter of a pint of good cream. Give it one boil, 
and ferve it up fora fide-plate. ss ) : 


A Farce-meagre Cabbage. : 

TAKE a white-heart cabbage, as big as the bottom’ of a 

) plate, let ‘it boil five minutes in water, then drain it, cut the 
italk flat to ftand in the difh, then carefully open the leaves, and — 
take out the infide, leaving the outfide leaves whole. Chop 

what you take out very fine, take the fleth of two or three floun- 
ders.or plaife, clean from the bone; Chop it with the cabbage, — 

the yolks-and whites of four hard €2eS5 a handful of pickled 
‘parfley, beat all together in a mortar, with a quarter of a pound: | 

of melted butter; mix it up with the yolk of an egg, and a few 

crumbs of bread, fill the cabbage, and tie it together, put it into 

“f Bie: a ERNE tO a deep: 
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2 ae flew-pan, or Tinde- -pan, put to it half a pint of water, a - 


quarter of a pound cf butter rolled in a little flour, the yolks of 
four hard eggs, an onion ftuck with fix cloves, whole pepper 
and mace tied in a muflin rag, half an ounce of truffles and 
morels, a fpoonful of catchup, a few pickled mufhrooms ; 


cover it clofe, and let it fimmer an.hour. If you find it is not — 


enough, you mutt do-it longer. When it is done, lay it in 
your difh, untie it, and pour the fauce over it. 


: To farce Cucumbers. 


TAKE 4x ie cucumbers, cut a piece off the top, and 
{coop out all the pulp; take a large white cabbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, fhred 
fome parfley and pickled mufhrooms {mall, two hard eres chop- 
ped very fine, feafon it with pepper, falt, and nutmeg ; fuk 


your cucumbers full, and put on the pieces, tie them with a 


packthread, and fry theny | in butter of alight brown. Have the 
following fauce dy : take a quarter of 2 pint of red wine, a 
quarter of a pint of boiling water, a fmajl onion chopped fine, a 
little pepper and falt, a piece of butter as big as a walnut, rolled 
in four. When the cucumbers are enough, Tay them in your 
difh, pour the fat-out of the pan, and pour in this fauce; let 


it boil, and have ready the yolks of two eggs beat fine, mixed 
Ty 


with two or three fpoonfuls of the fauce, then turn them into 


_ the pan, let.them boil, keeping it ftirring all the time, untie.- 


- 


the ftrings, and pour the fauee over.’ Serve it up for a fide- 
difh. Garnifh with the tops. ‘ 


cpt LO fee EN 
TAKE fix large cucumbers, flice them ; take fix large onions, 


peel and cut them in thin flices, fry them both | brown, then.’ 


drain them and pour out the fat, put them into the pan again, 
with three fpoonfuls of hot water, a quarter of a pound of butter 
rolled in flour, anda tea fpoonful of muftard ; feafon with pep- 


 per.and falt, and let them flew a quarter of an hour foftly, ik 


ing the pan often, When ‘they are enough diih them Up. 


Fried Celery. 
“TAKE fix or eight heads of celery, cut off the green ee 


and take off the outfide ftalks, wath them clean, and’ pare the 


roots clean; then have ready half a pint of white wine, the 


yolks of three eggs beat fine, and a little falt and nutmeg; mix 
vall well together with flour into a batter, dip every head into,” 
| r 2 the 
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the batter and fry them in butter. When enough, lay them a 


in your difh, and pour melted butter over them. 


Celery with Cream. os 


WASH and clean fix or eight heads of celery, cut them about: | 


three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, 


a little falt and nutmeg, pour it over, keeping the pan fhaking | | 


all the while. When it begins to be thick, difh it up. | 


ig Cauliflowers fried. 


TAKE two fine cauliflowers, boil them in milk and water, 
then leave one whole, and pull the other to pieces; take half 
a pound of butter, with two fpoonfuls of water, a little duft 


of flour, and melt the butter in a ftew-pan; then put in the — 


whole cauliflower cut in two, and the other pulled to pieces, 
and fry it till it is af a very light brown. Seafon it with pep- 
per and falt. When it is enough, lay the two halves in the 
middle, and pour the reft all over. | Bibs 


To make an Oatmeal Pudding. ee ee 


TAKE apint of fine oatmeal, boil it'in three pints of ne 
milk, ftirring it till it is as thick as a hafty-pudding; take it 


off, and ftir in half a pound of frefh butter, a little beaten > 


mace and nutmeg, anda gill of fack; then beat up eight eggs, 
half the whites, ftir all well together, lay puft-pafte all over 
the difh, pour in the pudding, and bake ic half an hour. Or 
you may boil it with a few currants. eae 


To make a Potatoe- Pudding. | 


TAKE a quart of potatoes, boil them foft, peel them, a 


mafh them with the back of a fpoon, and rub them through a 
fieve, to have them fine and fmooth ; take half a pound of trefh 
butter melted, half a pound of fine fugar, beat them well 
togethir till they are very fmooth, beat fix eggs, whites and 
all, ftir them in, and a glafs of fack or brandy. You may 
add half a pound of currants, boil it half an hour, melt butter 
with a glafs of white wine; fweeten with fugar, and pour 


aver it. You may bake it in a difh, with puff- paste all round 


the difh at the bottom. 
To make @ fecond Potatoe-Pudding. 


- BOIL two pounds of potatoes, and beat them in a mortar 
| |  &ne, 


4 


“ 


. and difh, 
£ 
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fine, beat in half a pound of melted butter, boil it half an hour, 


pour melted butter over it, with a glafs of white wine, or the 
juice of a Seville orange, and throw fugar all over the pudding 


To make a third Sort of Potatoe-Pudding. | 

TAKE two pounds of white potatoes, boil them foft, peel 
and beat them ina mortar, or ftrain them through a fieve till 
they are quite fine; then mix in half a pound of frefh butter 
melted, then beat up the yolks of eight eggs and three whites, 
ftir them in, and half a'pound of white fugar finely pounded, — 
half a pint of fack, ftir it well together, grate in half a large 
nutmeg, and ftir in half a pint of cream, make a puff- pafte, 
and lay all over your difh and round the edges; pour in the 
_pudding, and bake it of a fine light brown. 
* For change, put in half a pound of currants ; of you may 
ftrew over the top half an eunce of citron and orange-peel cut 
thin, before you put it into the oven, meet : 


To make an Orange-Pudding. 
TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange- flower water, two of rofe-water, a gill of fack, half a 
pint of cream, two Naples bifcuits, or the cru mb of a halfpenny 


_ soll foaked in the cream, and mix all well together. Make a 


thin puff-pafte, and lay all over the difh and round the rim, © 
“pour in the pudding and bake it. It will take about as long 
baking asa cuftard. | 


To make a fecond Sort of Orange- Pudding. 


- YOU mutt take fixteen yolks of eggs, beat them fine, mix 


them with half a pound of frefh butter melted, and half a pound 

of white fugar, half a pint of cream, a little rofe-water, and a 
“little nutmeg. Cut the peel of a fine large Seville orange fo 
thin as none of the white appears, beat it fine in a mortar till 
it is like a pafte, and by degrees mix in the above ingredients 
all-together; then lay a puif pafte all over the difh, pour in the 
ingredients, and bake it. 


To make a third Orange- Pudding. 


TAKE two large Seville oranges, and grate off the rind 
as'far as they are yellow; then put your oranges in fair water, 
| Pg . and 
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and let them boil fill they are tender. Shift the water three 
or four times to take out the bitternefs ; when they are tender, 
cut them open and take away the feeds and ftrings, and beat 
the other part in aymortar, with half a pound of fugar, till it, 
is a pafte; then put to it the yolks of fix eggs, three or four 
fpoonfuls of ‘thick cream, half a Naples bifcuit grated 5 mix 
thefe together, and melt a pound of frefh butter very thick, 
and ftir it well-in.. Whenit is cold, puta little thin puff- 
pafte about the bottom and rim of your difh; pour in the in- | 
gredients, and bake it about three quarters of an hour. at 

: To make a fourth Orange-Pudding, Shi 

TAKE the outfide rind of three Seville oranges, boil them 
in feveral waters till they are tender, then pound them ina _ 
mortar, with three quarters of a pound of fugar ; then blanch 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat fixteen eggs, “but fix 
_ whites, a pound of freth butter, and beat all thefe together till 
it is light and hollow; then laya thin puff-pafte-all over a difh, 
and put in the ingredients. Bake it with your tarts. _ 


rye To make a Lemon-Pudding. a A A 
TAKE three lemons; and cut the rind off very thin, boil 
‘them in three feparate waters till very tender, then pound them 
very fine in a mortar; have ready a quarter of a pound of 
‘Naples bifcuit, boiled up» in a quart of milk or cream 3 mix 
them’ and the lemon. rind with it; beat up twelve yolks and 
fix whites of eggs very fine, melt a quarter of a pound of frefh 
butter, half a pound of fine fugar, a little orange-flower wa- _ 
ter; mix all well together, put it over the ftove, and keep it 
firring till it is thick, fqueeze the juice. of half a lemon in 3. 
put puff-pafte round the rim of yout difh, put the pudding 
ftuff in, cut fome candied fweet meats and put over; bake it 
three quarters of an hour, and fend it up hot, Hs . 


Another Way to make a Lemon-Pudding. 

"FAKE three lemons and grate the rinds off, beat up 
twelve yolks and fix whites of eggs, put in half a pint of 
cream, half a pound of fine’ fugar, a little orange-flower- wa- 
ter, a quarter‘of a pound of butter melted ; mix all well to- 
gether, fqueeze in the juice of two lemons; put it over) the. . * 
ftove, and keep ftirring it till it is thick; put a puff- pafte 
round ‘the rim of the difh, put in your pudding {tuff with 
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-fome candied fweet meats cut fmall over it, and bake it three 
quarters of an hour. nips : 
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Ta make-an Alnond-Pudding. 
BLANCH half a pound of fweet almonds, ‘and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange-fower-water, and two of 
rofe-water, a gill of fack; mixin four grated Naples bifcuits, 
three quarters of a pound of melted butter ; beat eight eggs, 
and mix them with a quart of cream boiled, grate in half a 
nutmeg and a quarter of a pound of fugar; mix all well toge- 


n ther, make a thin puff-pafte, and lay ail over the difh. Pour 


in the ingredients, and bake it. 


2 To boil an Almond-Pudding. 
BEAT a pound of fweet almonds as fmall as poflible, with 


three fpoonfuls of rofe-water, and a gill of fack or white wine, - 


and mix in half a pound of frefh butter melted, with five yolks 


_ of eggs and two whites, a quart of cream, a quarter of a pound 
of fugar, half.a nutmeg grated, one fpoonful of flour, and three - 


fpoonfuls of crumbs of white bread; mix all well together, and 
boil it, It will take half an hour boiling. : 


| To make a Sago-Pudding: ahh Ps 
LET half a pound of fago be wafhed well in three or fou 


hot waters, then put to it a quart of new'milk, and let it boil 


together till it is thick; ftir it carefully (for it is apt to burn), 
put in a ftick of cinnamon when you fet it on the fire: when it 
is boiled take it out; before you pour it out, ftir in half a pound 
of fref butter, then pour it into a pan, and beat up nine eggs, 
with five of the whites, and four {poonfuls of tack ; ftir all to- 
gether, and fweeten to your tafte. Putin a quarter of a pound 


_of currants clean wafhed and rubbed, and juft plumped in two 


: To make a Millet- Pudding.’ : 
* YOU muft get half a pound of millet-{ced, and after.it is 


~ 


_ fpoonfuls of fack and two of rofe-water: mix all well together, 
ftir it well over a flow fire. till ic is thick, lay'a puff-paite over 
adifh, Pour in the ingredients, and bake it.’ . 


wathed and picked clean, put to it half a pound of fugar, a 


whole nutmeg grated, and three quz«is of milk, When you 


P 4 | have 


4 


216 THE ART OF COOK 


ERY | 
have mixed all well together, break in half a pound of frefh 
butter, and butter your difh, Pour it in, and bake it. 


To make.a Carrot-Pudding. 


YOU muft take a raw carrot, fcrape it very clean and grate 
it: take half a pound of the grated carrot, anda pound of 
grated bread, beat up eight eggs, leave out half the whites, 
and mix the eggs with half a pint of cream; then ftir in the 


bread and carrot, half a pound of frefh butter melted, half a 


pint of fack, and three fpoonfuls of orange-flower- water, a nut- 
meg brated, Sweeten to your palate. Mix all well together, 


and if itis not thin enough, ftir in a little new. milk or cream. ~ 
Let it be of a moderate thicknefs, Jay a puff pafte all over the | 
difh, and pour in the ingredients. Bake ic; it will take an _ 


hour’s baking. Or you may boil it, but then you muft melt 
butter, and put in white-wine and fugar, - aa 


A fuond Carrot Pudding. 


GET ‘two penny loaves, pare off the cruft, foak them in a 
quart of boiling milk, let it ftand till it is cold, then grate in 
two or three large carrots, then put in eight eggs well beat, 
and three quarters of a pound of frefh butter melted, grate in 
a little nutmeg, and fweeten to your-tafte, Cover your dith 
with puff-pafte, pour in the ingredients, and bake it an hour. 


To make a Cow/lip-P udding. 


HAVING got the flowers of a peck of cowflips, cut them . 


and pound them {mal}, with half a pound of Naples bifcuits 
grated, and three pints of cream. Boil them a little; them 
take them off the fire and beat up fixteen eggs, with a little 
cream and rofe water. Sweeten to your palate. Mix it all 
well together, butter a difh, and pour it in. Bake it, and 
when it is enough, throw fine fugar over and ferve it up. Or 
you may make half the quantity. i 

- Note, new milk will do in all thefe puddings, when you 
have no cream. | . 


AY 


To make a Quince, Apricot, or White-Pear Plum-Pudding. 


SCALD your quinces yery tender, pare them very thin,. 


ferape off the foft ; mix it with fugar very fweet, put in a little 
ginger and a little cinnamon. To a pint of cream you mutt 


“put three or four yolks of eggs, and ftir it into your quinces 


till they ase of a good thicknefs. It muft be pretty thick, 
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* Go you may do apricots or white-pear plums. Butter your 
. difh, pour it in and bake it. 


0 make a Pearl-Barley- Pudding. 
GET a pound of pearl-barley, wath it clean, put to it three 


4 


quarts of new milk, and half a pound of double-refined fugars 


a nutmeg grated; then put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eggs; mix 
all well together, butter a difh; pour it in, bake it again an 
hour, and it will be excellent. 


To make a Freneh : Barley- Pudding : 


“PUT to a quart of cream fix eggs well beaten, half the 
whites, fweeten to your palate, a little orange-flower-water, 
or rofe-water, and a pound of melted butter; then put in fix 
handfuls ef French barley, that has been boiled tender in milk, 


butter a difh, and putitin. [t will take as long baking as a_ 


yenifon-patty, 
| To make an Apple- Pudding. 


TAKE twelve large pippins, pare them, and ‘take out the 


cores, put them into a fauce-pan, with four or five {poonfuls 


of water. oil them till they are foft and thick; then beat _ 


them well, ftir in a pound of loaf fugar, the juice of three le~ 
mons, the peel of two lemons, cut thin and beat fine in a mor- 


tar, the yolks of eight eggs beat; mix all well together, bake 


it in a flack oven; when it is near done, throw over a little 
fine fugar. You may bake it in a puff-pafte, as you do the 
pther puddings, 


Io make an Italian Pudding. 


TAKE a pint of cream, and flice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs 
fine, grate a nutmeg, butter the bottom of the difh, flice twelve 

_ pippins into. it, throw fome orange-peel and fugar over, and 
half a pint of red wine; then pour your cream, bread,.and 

eggs over it; firft lay a puff=pafte at the bottom of the difh and 
sound the edges, and bake it half an hour, 


To make a Rice-Pudding. — | 
- TAKE a quarter of a pound of rice, put it into a fauce-pan, 
with a quart of new milk, a ftick of cinnamon, ftir it often, to 


keep 


pe 
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may add eggs, but it will be good without. : 


_. inte’ that four large fpoonfuls of flour, beat it well together, boil 


. : yi (agi " ; si Wee's mts a8 9! us Mot 4 | ¢ ; Le eat \ 
) . : 1 Pani, ; NAG Maen! 
a NE, I nS AY Mahl ae A Re f , 
‘ ; ‘ : 


218 THE ART OF COOKERY? 


_ keep it from fticking tothe fauce-pan. When it. has boiled 


thick, pour it into a pan, ftir in a quarter of a pound of frefh _ 
butter, and {ugar to your palate; grate in half a nutmeg, add 
three or four {poonfuls of rofe- water, and’ftir all well together ; 

when it is cold, beat up eight eggs, with half the whites, beat. 


it all well together, butter a difh, pour it in, and bake it, 


You may lay a puff-pafte firft all over the difh, For change, 
put in a few currants and {weet meats, if you chule it, | 
4 fecond Rice Pudding. ; ee 
GET half a pound of rice, put to it three quarts of milk, ftir 
in half a pound of fugar, grate a fmall nutmeg in, and break 


in half a pound of frefh butter; butter a difh, and pour it in 
and bake it. You may add a quarter of a pound of currants, | 


for change. If you boil the rice and milk, and then ftir in the 
fugar, you may bake it before the fixe, or ina tin oven, You 


A third Rice Pudding. What 
TAKE fix ounces of the flour‘of rice, put it into a quart of 


-omilk, and let it boil till it is pretty thick, ftirring it all’ the 


while; then pour it into a pan, ftir in half 2-pound of frefh 


butter, anda quarter of a pound of fugar; when it is cold, 


grate’ in a nutmeg, beat fix eggs with a fpoonful ortwoof . 
fack, beat and -ftir all well together, lay a thin puff-pafte on _ 
the bottom of your difh, pour it in and bake it. 


To boil a Cuftard Pudding. as Wa ee 


TAKEa pint of cream, out of which take two or three fpoone , 
fuls, and mix with a {poonful of fine flour; fet the reft to boil. 


When it is boiled, take it off, and ftir in the cold cream, and 
flour very well; when it is cool, beat up five yolks and two 


whites of eggs, and ftir in a little falt and fome nutmeg, andtwo 


‘or three fpoonfuls of fack; fweeten to your palate; butter a 


wooden bowl, and pour it in, tie a cloth over it, and-boil it half 
an hour. When it is enough, untie the cloth, turn the pud- 
ding out into your difh, and pour melted butter over it. 
ie To make a Flour Pudaing. | 
-TAKE a quart of milk, beat up eight eggs, but four of the 
whites, mix with them a quarter of a pint of milk, and ftir 


fix 


ial 


fix bitter almonds in two fpoonfuls of water, pour the water 
into the eovs, blanch the almonds, and beat them fine in a mors 
tar; then mix them in with half a large nutmeg, and a tea- 
-fpoonful of falt; then mix in the reft of the milk, four your cloth 
well, and boil it. an hour; peur melted butter over it, and fugar 


if you like it, thrown all-over. Obferve always in boiling pud- 


dings, that the water boils before you put them into the pot, 
and have ready, when they are boiled, a pan of clean cold wa- 
ter; juft give your pudding one dip in, then untie the cloth, 
and it will turn out, without flicking to the cloth, »~ 


To make a Batter- Pudding. 


TAKE. a quart of milk, beat up fix eggs, half the whites, 
mix as above, fix fpconfuls of flour, a tea fpoonful of falt, and 
one of beaten ginger; then mix all together, boil it an hour 


anda quarter, and pour melted butter over it. You may put. 


_in eight eggs, if you have plenty, for change, and half a pound 
of prunes or currants. ‘ : 


To make a Batter-Pudding without Eggs. 


- TAKE a quart of milk, mix fix {fpoonfuls of flour, witha 
little of the milk firft, a tea-{poonful of falt, two tea-fpoonfuls 
of beaten ginger, and two of the tin@ure of faffron; then mix 
all together, and boil it an hour. You may add fruit as you 
think proper. : co 


Ta make a Grateful-Pudding. 


TAKE a pound of fine flour, and a pound of white bread 
erated, take eight eggs, but half the whites, beat them up, and 
mix with them a pint of new milk, then ftir in the bread and 

‘flour, a pound of raifins ftoned, a pound of currants, half a 
pound of fugar, a little beaten einger; mix all well together, 
and eithér bake or boil it, It will take three quarters of an 
hour baking. Put cream in, inftead of milk, if you have it. 
It will be an addition to the pudding, . : 


To make a Bread- Pudding. 


CUT off all the cruft of 4 penny white loaf, and fice it rei 
into a quart of milk, fet it over a chafing-dith of coals till the 


bread has foaked up all the milk, then put im a piece of fweet 
_ butter, ftir it round, let it ftand till cold ; .or you may boil your, 


milk, and pour over your bread and cover it up clofe, does full 
-as well; then take the yolks of fix eggs, the whites of three, 
3 3 wea and 
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and beat them up with a little rofe-water and nutmepy. alittle 
fale and fugar, if you chufe it, Mix all well together, and boil: 
it one hour, ta ~ 


~ 


La make a fine Bread-Pudding. » | 
TAKE all the crumb of a ftale penny-loaf, cut it thin, a. 

quart of cream, fet it over a flow fire, till it is {calding hot, then 
let it ftand till it is cold, beat up the bread and cream well to- 
gether, grate in fome nutmeg, take twelve bitter almonds, boil: 
them in two fpoonfuls of water, pour the water to the cream and » | 
ftir it in with a little falt, {weeten it to your palate, blanch the 
almonds, and beat them in a mortar, with two {poonfuls of rofe 
or orange-flower water, till they are a fine paite; then mix them, 
by degrees with the cream, till they are well mixed in the cream, | 
then take the yolks of eight eggs, the whites of four, beat 
them well and mix them with your cream, then mix all well 
together. A wooden dith is beft to boil it in; but if you boil it 
in a cloth, be fure to dip it in the hot water and flour it well, 
tie it loofe and boil it an hour. Be fure the water boils whea 
you put it in, and keeps boiling all the time, When it is 
enough, turn it into your difh, melt butter and put in two or | 
three {poonfuls of white-wine or fack, give it a boil and pour 
it over your pudding; then ftrew a good deal of fine fugar all 
over the pudding and difh, and fend it to table hot. New 
milk will do, when you cannot get cream, You may for 

~ change put in a few currants, ty aa 


To make an ordinary Bread-Pudding. 

" TAKE two half-penny rolls, flice them thin, cruft and all, 

_ pour over them a pint of new-milk, boiling hot, cover them 

_ clofe, let it ftand fome hours tofoak; then beat it well with a 
little melted butter, and beat up the yolks and whites of two 

-egos, beat all together well with a little fale. Boil it half an ~ 
hour; when it is done, turn it into your difh, pour melted but- . 
ter and fugar over it. Some love a little vinegar in the butter. 
If your rolls are ftale and grated, they will do better; add a 
little ginger. You may bake it with a few currants. 


To maké.a baked BreadéPudding. 


TAKE the crumb of a penny-loaf, as much flour, the yolks 
of four eggs and two whites, a tea {poonful of ginger, half a 
pound of raifins ftoned, half a pound of currants clean wafhed 
and picked, a little falt. Mix firft the bread and flour, ginger, 
- falt, and fugar to your palate,, then the eggs, and as much milk 
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98 will make it like a good batter, then the fruit, butter the | 


difh, pour it in and bake it. 


To make a Boiled Loaf. 


TAKE a penny-loaf, pour over it half a pint of milk boiling 
hot, cover it lofe, let it ftand.till it has foaked up the milk 3 
then tie it up in a cloth, and boil it half an hour. When it 
is done, lay it in your difh, pour melted butter over it, and 
throw fugar all over; a fpoonful of wine or rofe-water doés as 
well in the butter, or juice of Seville orange. A French man- 
_ chet does beft ; but there are little loaves made on purpofe for 
the ufe. A French roll or oat-cake does very well boiled 
thus. . ee 
. r Zo make a.Ghefnut Pudding. 


- PUT adozen and a half of chefnuts into a fkillet or fauce-patt 
of water, boil them a quarter of an hour, then blanch and peel 
them, and beat them in a marble mortar, with a little orange- 
flower or rofe-water and fack, till they are a fine thin patte ; 
then beat up twelve eggs with half the whites, and mix them 
well, grate half a nutmeg, a little falt, mix them with three — 
pints of cream and half a pound of melted butter; fweeten to 
your palate, and mix all together ; put it over the fire, and 
keep ftirring it till it is thick. Lay a puff- pafte all over the dith, 
pour in the mixture, and bake it. When you cannot get cream, 
take three pints of milk, beat up the yolks of four eggs, and ftir 
into the milk, fet it over the fire, ftirring it all the time till it — 
is fcalding hot, then mix it in the room of the cream, 


To make a fine plain baked Pudding. 


YOU muft take a quart of milk, and put three bay-leaves 
into it. When it has boiled a little, with fine flour, make it 
into a hafty-pudding, with a little falt, pretty thick; take it off 
the fire, and ftir in half a pound of butter, a quarter of a pound 
of fugar, beat up twelve eggs, and half the whites, dtir ail 
well together, lay a puff paite all over the difh, and pour in _ 


\ 


your ftuff. Half an hour will bake it. . 


Io make pretty little Cheefe-Curd Puddings. | 

YOU mutt take a gallon of milk, and turn it with fennet, 
~ then drain all the curd from the whey, put the curd into a 
mortar, and beat it with half a pound of frefh butter till the but- 
‘ger and curd are well mixed ; then beat fix eggs, half the whites, © 
and ftrain them to the curd, two Naples bifcuits, or halfa penny 
| roll 


ae 
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roll grated ; mix all thefe together, and {weeten to your pa« 
_ Jate; butter your patty-pans, and fill them with the ingredients, 
Bake them, but do not let your oven be too hot; when they 
are done, turn them out into a difh, cut citron and candied 
orange-pcel into little narrow bits, about an inch long, and 
blanched almonds cut in long flips, ftick them here and there on 
the tops of the puddings, juft as you fancy; pour melted butter 
with a little fack in it into the difh; and throw fine fugar all 
over the puddings and difh, They make a pretty fide-dith, 


To make an Apricot-Pudding. 


CODDLE fix large apricots very tender, break them very — 
fmall, ‘{weeten them to your tafte. When they are cold, add 
fix eggs, only two whites well beat; mix them well together 
with a pint of good creat, lay a puff-pafte all over your difh, 
and pour in your ingredients. Bake it half an hour, do not 
let the oven be too hot; when it is enough, throw a little fine 
fugar all over it, and fend it to table hot. 


To make the Ipfwich Almond- Pudding. 


STEEP fomewhat above three ounces of the crumb of white — 
bread fliced, in a pint and a half of cream, or grate the bread ; 
then beat half a pint of blanched almonds very fine till they .— 
are like a pafte, with a little orange-flower water, beat up the 
yolks of eight eggs, and the whites of four: mix all well to- 
> *-. gether, put in a quarter ofa pound of white fugar, and ftir ina 
Jittle melted butter, about a quarter of a pound; put it over 
the fire, and keep ftirring it till it is thick ; lay a fheet of puff- 
pafte at the bottom of youn difh, and pour in the ingredients, 
Half an hour will bake it. eae tal Whe 


*. Lranfparent Pudding. 


TAKE eight eggs, and beat them well; put them ina 
_ pan with half a pound of frefh butter, half a pound of fine 
_. powdered fugar, and half a. nutmeg grated ; fet it on the fire, 
“and. keep fticring it til] it is of the thicknefs of buttered eggs; © 
then put it away to cool; put a thin puff-pafte round the edge 
of your difh; pour in the ingredients, bake it half an hourin 
a moderate oven, and fend it up hot. ? eo 
Puddings for little Difbes. 


~ YOU muff take a pint of cream and boil it, ‘and flic a half- 
penny loaf, and pour the cream hot over it, and cover it clofe 
vila | Pee tl = 
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“till it is cold; then beat it fine, and orate in half a large nut. 
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meg, a quarter of a pound of fugar, the yolks-of four eggs, but 


~ two whites well beat, beat it all well together: with the half 


of this fill four little wooden difhes ; colour one yellow with 
faffron) one red with cochineal, green with the juice of fpinach, 
and blue with the fyrup of violets; the reft mix with an ounce 
of fweet almonds, blanched and beat fine, and fill a difh. Your 
dithes muft.-be fmall, and tie your covers over very clofe with 
packthread.. When your pot boils, put them in. An hour 
will boil them; when enough, turn them out in a difh, the 
white one in the middle, and the four coloured ones round, 
When they are enough, melt fome frefh butter with a glafs of 
fack, and pour over, and throw fugar all over the difh... The 
white pudding difh muft be of a larger fize than the reft; and 


be fure.to butter your difhes well before you put them in, and. 


do not fill them too full, 


To make a Sweet-Meat Pudding. 


PUT a thin puff- pafte all over your difh ; then have candied 
orange, lemon-peel, and citron, of each an ounce, flice them 


thin, and lay them all over the bottom of your difh; then beat 
eight yolks of eggs, and two whites, near half a pound of fu- 
gar, and half a pound of melted butter.* Beat all well toge- 
ther; when the oven is ready, pour it on your fweet meats, 
An hour or lefs will bake it. The oven muft not be too hot. 


To make a fine Plain- Pudding. 


’ GET a quart of milk, put into ‘it fix laurél-leaves, boil it, 


then take out your leaves, and ftir in as much flour as will 
make it a hafty-pudding pretty thick, take it off, and then ftir 
in half a pound of butter, then a quarter of a pound of fugar, 
‘a fmall nutmeg grated, and twelve yolks and fix whites of eggs 
well beaten. Mix all well together, butter a difh, and put in 
your ftuff. A little more than half an hour will bake it. 


To make a Ratifia- Pudding. \ 
GET a quart of cream, boil it with four or five laurel- 


eaves; then take them out, and break in half a pound of Na- - 


ples bifcuits, half a pound of butter, fome fack, nutmeg, and a 


‘little falt; take it off the fire, cover it up, when it is almoft cold, 


put ia two ounces of blanched almonds beat fine, and the eee 
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of five eres Mix all well together, and bake it in a moderate 
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even halfan hour. Scrape fugar on it, as it goes into the ovens 


a To make a Bread and Butter Pudding, 


GET a pénny-loaf, and cut it into thin flices of bread and 


butter, as you do for-tea. Butter your difh as you cut them, — 


Jay flices al over the dith, then ftrew a few currants clean wafh- 
 - ed and picked, then a fow of bread and butter, then a few cur- 
rants, and fo on till all your bread and butter is in; then take 
a pint of milk, beat up four eggs, a little falt, half a nutmeg 
grated ; mix all together with fugar to your tafte ; pour this 
over'the bread, and bake it half an hour, A puff-pafte under 
does beft. You may put in two fpoonfuls of rofe-water. 
hog 


To make a boiled Rice- Pudding. 


HAVING got a quarter of a pound of the flour of rice, put 


i€ over the fire with a pint of milk, and keep it ftirring con- 


ftantly, 
thicknefs, 


that it may not clod nor burn. When it is of a good - 
take it off, and-pour it into an earthen pan; ftir in © 
half a pound of butter very {mooth, and half a pint of cream or 


new milk, fweeten to your palate, grate in half a nutmeg and © 
the outward rind of a lemon. Beat up the yolks of fix eggs — 
and two whites, beat all well together; boil it either in {mall - 


china bafons or wooden bowls. When boiled, turn them in- 
to a difh, pour melted butter over them, with a little fack, and 


throw fugar all over. 


Zo make a cheap Rice- Pudding. 

GET a quarter of a pound of rice, and half a pound of rai- 
fins toned, and tie them in a cloth. Give the rice a great deal 
of room to fwel}]. Boil it two hours; when it is enough turn 
dtinto your difh, a 
a little nutmeg. 

To make a cheap plain Rice- Pudding. 

GET a quarter of a pound of rice, tie it in a cloth, but give 
room for {welling. Boil it an hour, then take it up, untie it, 
‘and with a {poon ftir in a quarter of apound of butter, grate 
fome nutmeg, and fweeten to your tafte, then tie it up clofe, 
and boil it ano 
and pour your melted butter over it. 


, . To 


nd pour melted butter and fugar over it, with 


ther hour ; then take it up, turnitinto yourdifh, © 


then ftir in well. a quarter of a pound of butter, and fugar to 
your palate; grate a {mall HORNE butter your difh, pour it 


i 
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To make a cheap Baked Rice- Pudding. 


*~ 


YOU muft take a quarter of a pound of rice, boil it in a | 


“quart of new milk, ftir it that it does not burn ;. when it. be-. 
gins to be thick, take it off, let it ftand till it is a little cool, 


in, and bake it. 


To make a Spinach- - Pudding. 


TAKEa quarter of a peck of fpinach, picked and wafhed 
clean, put it into a fauce-pan, with a little falt, cover it clofe, 


and when it is boiled juft tender, throw it into a fieve to drain 3 
then chop it with a knife, beat up fix egos, mix. well with it 
half a pint of fii and ‘a ftale roll grated fine, a little nut- 
meg, and a quarte r of a pound of melted butter; ftir all well 


‘together, put itinto the. fauce-pan you boiled the fpinach, and 


keep ftirring it all the time till it begins to thicken; then wet 
and Hour your cloth very well, tie it up, and boil if ah hour. 
When it is enough, turn it into your difh, pour melted butter 
over it, and the juice of.a Seville orange, if you like it; as to 
fugar you may add, or let it alone, jut to your tafte.: You 
may bake it; but then you fhould put in a quarter of a pound 


‘of fugar. Fou may add bifcuit in the room of bread, if you - 
like it better. , 


are To male a Quating-Pudding. at aes 
TAKE a pint of good cream, fix eggs, and half the whites, 


“beat them well, and mix with the cream; grate a little nut=_ 


meg in, add a little falt, and a little rofe-water, if it be agree~ 


able ; grate in the crumb of a halfpenny-roll, or a {poonful of 
flour, - ~firft mixed with a little of the cream, or a fpoonful of © 
the flour of rice, which you pleafe. Butter a cloth well, and 
flour it; then put in your mixture, tie it not too clofe, and 


boil ic half an hour faft.. Be fure the water boils before you 


put it In. 


| fate make a Creain- Puddings } 
TAKE aquasé of cream, boil it with a blade of mace, and 


half a nutmeg grated, let it cool; beat up eight eggs, and 


three whites, ffrain them well, mix a fpoonful of flour with 
‘them, a Slog of a’ EOpEY of almonds blanched, and beat very 


fine 
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fine, with a fpoonful of orange-flower or refe-water, mix with’ 
the eggs, then by degrees mix in the cream, beat all well to- . 
gether, take a thick cloth, wet it and flour it well, pour in’ 
your ftuff, tie it clofe, and boil it halfan hour, Let the wa- 
ter boil all the time faft; when it is done, turn it into your 
-difh, pour melted butter over, with a Tittle fack, and throw 
fine fugar all over it. ‘ 


To make a Pruste-Pudding. 
. TAKE.a quart of milk, beat fix eggs, half the whites, with’ 
Half a pint of the milk, and four f{poonfuls of four,’ a little falt,’ 
and two fpoonfuls of beaten ginger ; then by degrees mix in all 
the milk, and a pound of prunes, tie it in a cloth, boil it an 
Hour, melt butter and pour over it. Damfons eat well done 
this way in the room of prunes.: / 


To make a Spoonfil-Pudding. 

TAKE a fpoonful of flour, a {poonful of cream or milk, ar’ 
egg, a little nutmeg,‘ ginger, and falt; mix all together, and’ 
boil it ira little wooden difh half an hour. You may add a 
few currants.: " | 


To make an Apple-Pudding. eae 
MAKE a good puff pafte, roll it out half an inch thick,’ 
| pare your apples, and core them, enough to fill the cruft, and 
clofe it up, tie it in a cloth and boil it. If a {mall pudding,- 
two hours: if a large one, three or four hours, When it is’ 
enough turn it into your difh, cut a piece of the ecruft out of 
the top, butter and fugar it te your palate; lay on the eruft’ 
again, and fend it to table hot. A pear-pudding make. the 
fame way. And thus you may make a damfon-pudding, jor 
any fort of plum’, apricots, cherries, or mulberries, and are 
very fine. : : 


Lo make Yeaft- Dumplings. : 
FIRST niake alight dough as for bread, with flour, water,: 
falt, and yeaft, cover with a cloth, and fet it before the fire for-' 
half an hour; then have a fauce-pan of water on the fire, and 
- when it boils take the dough, and make it into little round’ 
balls, as big as a large hen’s eg@; then flat them with your 
hand, and put them into the boiling water; a few minutes’ 
boils them, Take great care they do not fall to the bottom ey | 
| the 
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the pot or fatice-pan, for then they will be heavy and be fure 
to keep the water boiling all tle time, When they are enough, 


‘take them up (which they will be in’ ten minutes or lefs), Jay | 


them in your difh, and have melted butter in a cup. As good 


away as any to fave trouble, is to fend to the baker’s for half 
a quartern of dough (which will make a great many), and thea, 


you have only the trouble of boiling it. 
ig. ot Lo make Norfolk Duniplings:. | 
- MIX a good thick batter, as for pancakes ; take half. a pint 


‘of milk, two eggs, a little falt; and make it into a batter with ' 


Hour. Have ready a clean fauice-pan of water boiling, into 


| which drop this batter; Be fure the water boils faft, and two 


or three minutes will boil them; then throw them into a fieve 
to drain the water away $ then turn them into a difh, and ftir 


a lump of frefh butter into them ; eat them hot, and they are 


very good. | : 
ee To make Hard Dumplings. 
MIX flour and water, with a little falt; like a pafte, roll 


them in balls, as big as a turkey’s egg, roll them in a litte: 


flour, have the water boiling, throw them in the water, and 
half an-hour wil! boil them. They are beft boiled with a good 
piece of beef. You may add, for change, a few currants.— 
Have melted butter in a cup. 


Another Way to make Hard Dumplings. | 


RUB into your flour firft a good piece of butter, then make 


it like a cruft for a pie; make them up, arid boil them as 
| Ta make Apple-Duimplings. opldhs 

MAKE a good puff-pafte, pare fome large dpoles, cut them 
in quarters, and take out the cores very nicely; take a piece 
of cruft, and roll it round, énough for one apple; if they are 


big, they will not look pretty; fo roll the cruft round each, 


apple, and make them round like a ball; with a little flour ia 


"your hand: Have a pot of water boiling, take a clean cloth, 


dip itin the water, and fiake four over it; tic each dumpling 


by itfelf, and put them in'the water boiling, which keep boil= : 


ing all the time; and if your cruft is light and good, and the 
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apples not too large, half an hour will boil them 5 but if the © 
apples be large, they will take an hour’s boiling. When they 
are enough, take them up, and lay'them in a difh; throw fine 
fugar all over them, and fend them to table, Have good frefh 
butter melted in a cup, and fine beaten fugar in a faucer, | 


Another Way to make Apple- Dumplings. 


- MAKE. a good puff-pafte cruft, roll it out a little thicker 
than a crown-piece, pare fome large apples, and core them 
with an apple-fcoop; fill the hole with beaten. cinnamon, 
coarfe or fine fugar, and lemon-peel fhred fine, and roll every 
apple in a piece of this pafte, tie them clofe in a cloth feparate, 
boil them an hour, cut a little piece of the top off, pour in 
fome melted butter, and lay on your piece of cruft again, Lay 
‘them in your difh, and throw fine fugar all over. . 


Citron Puddings. 


TAKE half a pint of cream, mix in it a fpoonful of fine 
flour, two ounces of fugar, a little grated nutmeg, and the 
yolks of three eggs beat well, put it in tea-cups, and ftick two 
ounces of citron cut very thin in it; bake them in a quick oven, 
and turn them out on a difh. 


To make a Cheefe-Curd Florendine. 


TAKE two pounds of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with 
a little rofe-water, half a pound of currants clean wafhed and 
picked, a little {ugar to your palate, fome ftewed fpinach cut 
{mall ; mix all well together, lay a puff-pafte in a difh, put in 
your ingredients, cover it with a thin cruft rolled, and laid 
acrofs, and bake it in a moderate oven half an hour. As to 
the top-cruft, lay it in what fhape you pleafe, either rolled or 
marked with an iron on purpofe. ea ee 


A Florendine of Oranges or Apples. 

- GET half a dozen of Seville oranges, fave the juice, take 
out the pulp, lay them in water twenty-four hours, fhift them. 
three or four times, then boil them in three or four waters, then 
drain them from the water, put them in a pound of fugar, and 

theirjuice, boil them to a fyrup, take great care they do not 

{tick to the pan you do them in, and fet them by for ufe. 
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When you ufe them, lay a puff-pafte all over the difh, boil 
ten pippins, pared, quartered, and cored, in a little water and 
‘ fugar, and flice two of the oranges and mix with the pippins 
in the difh. Bake it in a flow oven, with cruft as above: or 
juft bake the cruft, and lay in the ingredients. 
j : 


To make an Artichoke-Pie. - ‘ | es 


BOIL twelve artichokes, take off all the leaves and choke, 
take the bottoms clear from the ftalk, make a good puff-pafte’ 
cruft, and lay a quarter of a pound of good frefh butter all over . 
the bottom of your pie; then lay a row of artichokes, ftrew a — 
little pepper, falt, and beaten mace over them, then another 
row, and ftrew the reft of your fpice over them, put in a quare 
ter of a pound more of butter in little bits, take half an ounce 
of truffles and morels, boil them in a quarter of a pint of wa- 
ter, pour the water into the pie, cut the truffles and morels very 
fmall, throw all over the. pie; then have ready twelve eggs 
boiled hard, take only the hard yolks, lay them all over the 

_ pie, pour ina gill of white wine, cover'your pie, and bake it. 
_. When the cruft is done, the pie is enough. Four large blades _ 
of mace, and twelve pepper-corns well beat will do, with a t 


. tea-{poonful of falt. 


To make a fweet Egg-Pie. 


MAKE a good cruf, cover your difh with it, then have 
ready twelve eggs boiled hard, cut them in flices, and lay 
them in your pie, throw half a pound of currants, clean wafh- 
. ed and picked, all over the eggs, then beat up four eggs well, | eit 
mixed with half.a pint of white wine, grate in a fmall nutmeg, 2 eae 
and make it pretty fweet with fugar. You are to mind to lay "a 
‘a quarter of a pound of butter between the eggs, then pour in, 4 
your wine and eggs, and cover your pie. Bake it half an hour, aM 
or till the cruft is done. . | | 

To make a Potatoe- Pie. e 
BOIL three pounds of potatoes, peel them, make a good 
+ eruft, and lay in your difh ; lay at the bottom half a pound of 

_ , butter, then lay in your potatoes, throw over them three tea- i 
{poonfuls of falt, and a fmall nutmeg grated all over, fix eggs age 
boiled hard; and chopped fine, throw all over, a tea- fpoonful 
of pepper ftrewed all over, then half a pint of white wine. 
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Cover your pie, and bake it half an hour, or till the cruft is 
enough. Hae oh L uPh ig ! he aa 


* 
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, To make an Onjon-Pie. } eine 


WASH and pare fome potatoes, and cut them in flices, peel 
fome onions, cut them in flices, pare fome apples and flice’ 
them, make a good craft, cover your difh, lay a quarter of a_ 
pound of butter all over, take a quarter of an ounce of mace 
beat fine, a nutmeg grated, a tea-fpoonful of beaten pepper, 
three tea-fpoonfuls of falt; mix all together, ftrew fome over 
the butter, lay a layer of potatoes, a layer of onion, a layer of 


apples, and a layer of eggs, and fo on till you have filled your . 


pie, ftrewing a little of the feafoning between each layer, and 
“a quarter of a pound of butter in bits, and fix fpoonfuls of 
water. Clofe your pie, and bake it an hour anda half. .A 

pound of potatoes, a pound of onions, a pound of apples, and 
twelve eggs will do. py ayniety BS gt 


To make an Orangeads-Pie. 


MAKE a good cruft, lay it over your difh, take two oranges 
boil them with two lemons till tender, in four or five quarts of 
water. In the Jaft water, which there muft be about a pint 
of, add a pound of loafefugar, boil it, take them out and flice 
‘them into your pie; then pare twelve pippins, core them, and 

give them one boil in the fyrup; lay them all over the orange 
and lemon, pour in the fyrup, and pour on them fome orange- 
‘ado fyrup. Coyer your pie, and bake it in a flow oven half. 
RMON ie al hey ate Rac Hn OR wth maha eh Mi 
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| Za make a Stirret-Pie e i 
- TAKE your fkirrets and boil them tender, peel them, Slice 


them, -fill your pie, and take to half.a pint of cream the yolk _ 


of an egg, beat fine with a little nutmeg, a little beaten mace, 
‘and a little falt; beat all together well, with a quarter of a 
pound of frefh butter melted, then pour in as muchas your 
difh will hold, put on the top-cruft, and bake it half an hour, 
You may put in fome hard yolks of eggs; if-you cannot get 
crgam, put in milk, but cream is beft. About two pounds-of 
the root will do, ° binge Ph ek ee BAM HS 
Ue 3 _ \To make an Apple-Pie. | 
\MAKE a good puff-pafte cruft, lay fome round the fides of 
¢he dith,: pare and quarter your apples, and take out the ot 
jbo chon ee aa 18 ai iy as oath napa eel lay 


\ 


‘Jay a.row of apples thick, throw in half the fugar you. defign 
_ for your, pie, mince a little lemon-peel fine, throw over, and 
{queeze a little lemon over them, then a few cloves, hereand _—_—_ 
_ + there one, then the reft of your apples, and the reft of your 
fugar. You muft fweeten to your palate, and fqueeze a little 
more lemon. Boil the peeling of the apples and the cores ia 
fome fair water, with a blade of mace, till it is very good; 
ftrain it, and boil the fyrup with a lictle fugar, till there is but 
very little and good, pour it into your pie, put on-your upper- 
cruft and bake it. You may put in a Jittle quince or marma- 
Jade, if you pleafe. | 
* Thus make a pear-pie, but do not put inany quince. You 
may butter them when they.come out of the oven: or beat up 
the yolks of two eggs, and half a pint of cream, with a little 
nutmeg, fweetened with fugar; put it over a flow fire, and 
keep ftirring it till itjuft boils up, take off the lid, and pour ia 
the cream. Cut the cruft in little three-corner pieces, ftick 4 
about the pie, and fend it'to table cold. | | 


- 


Green Codling-Pies | a 


TAKE fome green codlings, and put themin a clean pan 
with f{pring-water, Lay vine or cabbage leaves over them, and 
wrap a cloth over and round the pan, to keep in the fteam. 

’ As foon as. you think they are foft, take the fkins off, put 
them in the fame water, with the leaves over them, hang thefh 
a good diftance from the fire to green, and as foon as you fee 
them of a fine green, take them out of the water, and put 
them in a deep difh, arf fweeten them with fugar, and ftrew 
a little lemon-peel fhred fine over; put a lid of puff-pafte over 
them, and bake it. When it is baked, cut the lid off, and 
cut it into three-corner pieces, and put them round your pie, __ 
with one corner uppermoft;; let it ftand till it is cold, and then _ 
make the following cream: boil a pint of cream or milk; beat. 

up the yolks of four eggs, fweeten it with fine fugar, mix all 
well together, and put it over the fire till it is thick and ~ 
{mooth ; but be fure you don’t let it boil, for that will curdle 
‘it, and put it over your codling; or you may put clouted 

 gream, if you like it beft, and fend it to table cold, . 


To make a Cherry- Pies Amn te RD ada 
MAKE a good cruft, lay a littlé round the fides of your difh, 


throw fugar at the bottom ; “O. lay in your frait and fugar at - : a ‘ a 
‘pau Rai sk TPE agit ANG “le ORS 


. “ . » p 
o " et ae 


tender, pick all the flefh clean from the bones ; throw the bones 


Ape Ue ee RRR EE 
top. °A few red currants does well with them ; put on your | 


lid, and bake ina flack oven. 


_\" Make a plam pie the fame way, and a goofeberry pie. If 
you would have it red, let it ftand a good while in the oven, 
after the bread is drawn. A cuftard is very good with the 
goofeberry pie... | i Ht 7 
Pa 1 "Sf make a Salt-Fifhb-Pie. + . 
GET a fide of falt-fith, lay it in water all night, next morne 
ing put it over the fire in a pan of water till it 1s tender, drain 
it and lay it on the dreffer, take off all the fkin, and pick the 
meat clean from the’ bones, mince it fmall, then take the 
crumb of two French rolls,-eut in flices, and boil it up with 
a quart of new milk, break your bread very fine with a fpoon, 
put to it your minced falt fifh, a pound of melted butter, two 
_fpoonfuls of minced parfley, half a nutmeg grated, a little 
beaten pepper, and three tea-fpoonfuls of muftard;, mix all 
well together, make a good cruft, and lay all over your difh, 
. andcoveritup. Bakeitan hour,  .. and | 


To make a Carp-Pie. | , 


TAKE a large carp, fcale, wafh, and gut it clean; take an 

eel, boil it juft a little tender, pick off all the meat and mince 

it fine, with an equal quantity of crumbs of bread, a few {weet 
herbs, a lemon-peel cut fine, 4 little pepper, falt, and grated 
nutmeg, an anchovy, half a pint of oyfters parboiled and chop- 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 

a quarter of a pound of butter, and fill the belly of the carp. 
Make 4:good cruft, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel bones, boil them 
with a little mace, .whole pepper, an onion, fome fweet herbs, 
and an anchovy. Boil it till there is about half a pint, {train it, 
add to it a quarter of a pint of white wine, and a lump of butter 

as big as a hen’s egg mixed in a very little flour; boil it up, and. 
pour into your pie, Put on the lid, and bake it an hour in a 
quick oven. If there be any force-meat left after filling the 
belly, make balls’of it, and put into the pie. If you have not — 
Jiquor enough, boil a few fmall eels, to make enongh ‘to fill 
your dith, ahi - . 

“ay To make a Soal-Pie. ee 
MAKE a good cruft, cover your difh, boil two pounds of eels, . 


into 
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into the liquor you boil the eels in, with a little mace and falt, 
till it is. very good, and about a quarter of a pint, then ftrain it. 
Jn the mean time cut the flefh of your eel fine, with a little le- 
mon-peel fhred fine, a little falt, pepper, and nutmeg, a few 
crumbs of bread, chopped parfley, and an anchovy; melt a 
quarter of a pound of butter, and mix with it, then lay.it in 
the difh, cut the flefh off a pair of large foals, or three pair of 
very fmall ones, clean from the-bones and fins, lay it on the . 

. force-meat, and pour in the broth of the eels you boiled; put 
the lid. of the pie on, and bake it. You fhould boil the bones 
of the foals with the eel bones, to make it good. If you boil | 
the foal bones with one or two little eels, without the force- 
meat, your pie will -be very good. | And thus you may doa 
turbot. © Riningd | 


\ 


“= Lo make an Eel-Pie. | 


MAKE a good cruft, clean, gut, and wath your eels very 
well, then cut them in pieces half as long as your finger; fea- 
_fon them with pepper, falt, and a little beaten mace to your 
palate, either high or low. Fill your difh with eels, and put 
as much water as the difh will hold; put on your cover; and 
bake them well. 


To make a Flounder-Pie. 


GUT fome flounders, wafh them clean, dry them in a-cloth, 
juft boil them, cut off the meat clean from the bones, lay a 
good cruft over the difh, and lay a little frefh butter at the 
bottom, and on that the fifh; feafon with pepper and falt to 
your mind. Boil the bones in the water your fith was boiled 
in, with a little bit of horfe-raddifh, a little parfley, a very 
little bit of lemon-peel, and acruft of bread, Boil it till there 
is juft enough liquor for the pie, then ftrain it, and put it into 
your pie ; put on the top-cruft, and bake it, 


Zo make a Herring-Pie. “sy 

SCALE, gut, and wath them very clean, cut off the heads, 
fins, and tails. Make a good cruft, cover your difh, then fea- 

_ fon your herrings with beaten mace, pepper, and falt; put a 
“Jittle butter in the bottom of your difh, then a row of herrings, 
pare fome apples, and cut them ina thin flices all over, then 
peel fome onions, and cut them in flices all over thick, 
Jay a little butter on the top, put ina little water, lay on the 
Jid, and bake it well. a Pick = 
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MAKE a good cruft, cleanfe a piece of falmon well, feafos 
it with falt, mace, and nutmeg, lay a piece of butter at the 
. bottom of the difh, and lay your falmen in. Melt butter ac- 
cording to your pie; take a lobfter, boil it, pick out all the 
Acth, chop it fmall, bruife the body, mix it well with the but- | 
. fer, which muft be very good ; pour it over your falmon, put 
on the lid, and bake it well. dh ile inl I 2 


Ta make a Lobfter-Pie. : e 


"TAKE two or three lobfters, and boil them; take the 
meat out of the tails whole, cut them in four pieces long-ways 5 
take out all the fpawn, and the meat of the claws, beat it well. 
in a mortar; feafon it with pepper, falt, two {poonfuls of vi- 
negar, and a little anchovy liquor ; melt half a pound of frefh 
butter, ftir all together, with the crumbs of an halfpenny rol} 
rubbed through a fine cullender, and the yolks of two eggs; 
put a fine puff-pafte over your dith, lay in your tails, and the 
reft of the meat over them; put,on your cover, and bake it 
in a flow oven. ah . . is 


Ta. make a Mujile-Pie. 


MAKE a good cruft, lay it all over the difh, wath’ your 
mufcles clean in feveral waters, then put them in a deep ftew- 
pan, cover them, and let them flew till they are open, pick 
them out, and fee there be no crabs under the tongue; put. 
them in a fauce-pan, with two or three blades of mace, ftrain 
liquor. juft enough to cover them, a good piece of butter, and 
a few crumbs of » bread ; ftew them a few minutes, fill your 
pie, put on the lid, and bake it half an hour. So you may 
make an oyfter-pie. Always let your fifh be cold before you 
put on the lid, or it will fpoil the cruft, i 


‘To make Lent Mince-Pies. | 


SIX eggs boiled hard, and chopped fine, twelve pippins 
pared and chopped f{mall, a pound of raifins of the fun, ftoned 


and chopped fine, a pound of currants wafhed, picked, and gm. 
rubbed clean, a large fpoonful of fugar beat fine, an ounce ofr 


citron, an ounce of candied orange, both cut fine, a quarter 


of an.ounce of mace and cloves beat fine, and a little aes 


beat fine; mix.all together with a gill of brandy, and a gill of 
bes, a a si at “fack, 


P iA at \ j | ’ | | 
_ To make a Salmon-Piew a 
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fack, Make your rte good, pre) bake it in a flack oven. 


hen you make your pie, ie in the juice of a Seville 
prangs 


T collar Salmon. 


TAKE a fide of falmon, cut off a handful of the tail, wafh 
your large piece very well, dry it with a clean cloth, wath it 
over with the yolks of eggs, and then make force meat with 


what you cut off the tail; but take off the {kin, and put to ita 
handful of parboiled oyfters,, a tail or two of lobfters, the yolks 
of three or four eggs, boiled hard, fix anchovies, a handful of 
fweet herbs chopped {mall, a little ‘alt, cloves, mace, nutmeg, 


pepper beat fine, and grated bread. Work all thefe together — 


- into-a body, with the yolks of eggs, lay it all over the Aethy 
part, and a little more pepper and falt over the falmon; fo voit 


it up into a collar, and bind it with broad tape, then boil it | 


‘in water, falt, and vinegar, but let the liquor boil firft; then 
) put in your collars, a bunch of fweet herbs, fliced ginger and 
_ nutmeg; let it boil, but not too faft. Tt will take near two” 


hours boiling. When it Is enough, take it up into your fou- _ 
‘fing-pan, and when the pickle is cold, put it to your falmon, 


and let-it ftand in it till ufed, or otherwife you may pot it, 
Fill it up with clarified butter, as you pot fowls : that way 
will keep longeft. juts 


To callar Eels. 


TAKE ; your eel and {cour it well with falt; wipe it clean 3 


then cut it down the back, take out the bone, cut the head 
and tail. off; put the yolk of an egg over it, and then take 
four cloves, two blades of mace, half a nutmeg beat fine, a 
little pepper and falt, fome chopped parfley, and fweet herbs 
chopped very fine; mix them all together, and fprinkle over 

it, roll the eel up very tight, and tie itin a cloth; put on water 
enough to boil.it, and put in an onion, fome cloves and mace, 
four bay-leaves; boil it up with the bones, head, and tail for 
half an hour, with a little vinegar and falt ; then take out the 
bones, &c. and put in your eels, boil dem’ if large two hours, 
lefler in proportion; when done, put them away to cool ; then 
Sic them out of the liquor and cloth, and cut them in flices, 
or fend them whole, with raw parfley under and over. ~ 

_N. B. You mutt take them out of the cloth, and put them 
a the eyiel: and tie them clofe down to mah 


re * 
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Foil pickle or. bake Herrings. : " 


SCALE and wath them clean, cut off the heads, take out the : 


roes, or wafh them clean, and put them in again as you like. 
Seafon them with, a little mace and cloves beat, a very little 
beaten pepper and falt, lay them ina deep pan, lay two or three 


bay-leaves between each lay, put in half vinegar and. half wa- 


ter, or rape-vinegar. Cover it clofe with a browm paper, and 


fend it to the oven to bake; let it ftand till cold. Thus do 


fprats. Some ufe ortly all-fpice, but that is not fo good. 


To pickle or bake Mackerel, to keep all the Year. 


GUT them, cut off their heads, cut them open, dry them 
well with a clean cloth, take a pan which they will lie clever 
‘ly in, lay a few bay-leaves at the bottom, rub the bone with a 
little bay-falt beat fine, take a little beaten mace, a few cloves 


beat fine, black and white pepper beat fine; mix a little falt,. 


rub them infide and out with the fpice, lay them ina pan, and 
between every lay of the mackerel put a few bay-leaves; then co- 
ver them with vinegar, tie them down clofe with brown paper, 
put them into a flow oven: they will takea good while doing 5 


when they are enough, uncover:them, let them ftand till cold 5. 


then pour away all that. vinegar, and put as much good vinegar 
- as will cover them, and an onion ftuck with cloves. Send 
them to the oven again, let them ftand two hours in a very flow 
oven, and they will keep all the year; but you muft not put-in 


your hands to take out the mackerel, if you can avoid it, but. 


take a flice to take them out with. The great bones of the 


mackerel taken out and broiled, is a pretty little plate to fill up » 


“the corner of a table, 


— 


oo » Lo foufe Mackerel. 


YOU muft wafh them clean, gut them, and boil them in 


falt and water till they are enough; take them out, lay them 
‘in a clean pan, cover them with the liquor, add a little vinegar 5 
and when you fend them to table, lay fennel over them. 


of) pat a Lobjter. 


TAKE. a live lobfter, boil it in falt and water, and peg it 


that no water gets in; when’ itvis cold, pick out all the flefh, 


and body, take out the gut, beat it fine in a mortar, and feafon 


wat » 


- 


- 


and they will keep’a long time.. 
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it with beaten mace, grated nutmeg, pepper, and falt: Mix 


all together, melt a little piece of butter as big as a large wal- 
nut,.and mix it *with the lobfter as you are beating it; when 
it is beat to a pafte, put it into your potting-pot, and put. it 
down as clofe and hard as you can; then fet fome frefh butter 
in a deep broad pan before the fire, and when it is all melted, 
take off the fcum at the top, if any, and pour the clear butter 
over the meat as‘ thick as a crown-piece. The whey and 
churn-milk will fettle at the bottom of the pan; but take great 
care none of that goesin, and always let your butter be very 
good, or you will fpoil all; or only put the meat whole, with 
the body mixed among it, laying them as clofe together as you 


can, and pour the butter over them. | You muft be fure to lec. © 


the lobfter be well boiled. A middling one will take half an 


hour boiling. 


To pot Eels, 


TAKE alarge eel, fkin it, cleanfe it, and wath it very clean, 
dry itin a cloth, and cut it into pieces as long as your finger. 
Seafon them with a little beaten mace and nutmeg; pepper, 
falt, and a little fal-prunella beat fine; lay them in a pan, 
then pour as much good butter over them as will cover them, 
and clarified as above.. They muft be baked half an hour in a 
quick oven ; if a flow oven longer, till they are enough, but ° 


that you muft judge by the largenefs of the eels... With a fork 


take them out, and lay them on a coarfe cloth to drain: When — 
they are quite cold, feafon them again with the fame feafon- 
ing, lay them in the pot clofe; then take off the butter they 
were baked in clear from the gravy of the fith, and fet itin‘a - 
difh before the fire, When it is melted, pour the clear butter 
over the eels, and let them be covered with the butter, 

In the fame manner you may pot what you pleafe. You may 
bone your eels, if you chufe it; but then do not putin any fal~ 
prunella. hae | 


To pot Lampreys. 
SKIN them, cleanfe them with falt, then wipe them dry ; 


beat fome black-pepper, mace, and ‘cloves, mix them with 


falt, and feafon them. Lay them in a pan, and cover them 
with clarified butter, Bake them an hour ; order them as the 
eels, only let them be feafoned, and one will be enough for a 
pot. You muft feafon them well; let your butter be good, 


| aan To 
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: | vi my | ‘ To pot Charrs. | hi . ; ey 
AFTER having cleanfed them, cut off the fins, tails, and 


heads, then lay them in rows in a long baking-pan; covér 


them with butter; and order them as above. 
ai) Ti pot a Pike. } | | 

YOU muft fcale it, cut off the head; fplit it, atid take out 
the chine-bone; then ftrew all over the infide fome bay-fale 
and pepper, roll it up round, and lay itin a pot. Cover it, 
and bake it an hour. Then take it out, and lay it on a coarfe 
cloth to drain; when it is cold, put it into your pot; and 
cover it with clarified butter, . 


» 


To pot Salmon. 


“TAKE 4 piece of frefh falmon, feale it, and wipe it clean; 


(let your piece or pieces be as big as will lie cleverly on. your 
pot), feafon it with Jamaica pepper, black~pepper, mace, and 
cloves beat fine, mixed with falt, a little fal-prunella beat fine, 
and rub the bone with. Seafon with a little of the fpice, pour 

clarified butter over it, and bake it well. Then take it out 
 earefully, and lay it to drain; when cold, feafon it well, lay 
it in your pot clofe, and cover it with clarified butter, as-above. 

Thus you may do carp, tench, trout, and fevéral forts of fifths 


Another Way to pot Salmons 


SCALE and clean your falmon, cut it down the back, dry : 


it well, and cut it as near the fhape of your pot as, you Cams 
‘Take two nutmegs, an ounce of. mace and cloves beaten, thalf 


- 4m ounce of white-pepper, and an ounce of falt;: then take out — 


all the bones, cut off the jowl below the fins, and cut off ‘thé 
tail.’ Seafon the fcaly fide firft, lay that at the bottom of the 
pot; then rub the feafoning on the other fide, cover it with a 
difh, and let it ftand all night. It muft be put double, and 
the {caly fide, top and bottom; put butter bottom and top; and 


- Cover the pot with fome ftiff coarle pafte. ‘Three hours will 


bake it, if a large fith ; if a {mall one, two hours; and when 


it comes out of the oven, let it ftand half an. hour; then un- _ 


‘cover it, and raife it up at one end, that the gravy may run 
gut, then put a trencher and a weight on it to prefs out the 

gravy. When the butter is cold, take jt out clear from the 
# 


: - 
4 <5 el 


gravys : 


gravy, add fome more to it, and put it in a pan before the fires’ 
when it is melted, pour it over the falmon; and when ict ig 
cold, paper it up. As to the feafoning of thefe things, it muft 
be according to your palate, more or lefs. | 

_N.B.. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not Keep, 


v 


: CHAP... | 
DIRECTIONS for the SICK, 


¥ do not pretend to.meddle here in the phyfical Way; but a 
few Dire@iions for the Cook, or Nurfe, I prefume, will 
not be improper, to-make fuch a Diet, &c. as the Doétog. 
fhall order. | . 
me Fo make Mutton Broth. 
PYYAKE a pound of a loin of mutton, take off the fat, put to 

# it one quart of water, Jet it boil and fkim it well; then 
put in a good piece of upper-cruft of bread, and one large blade 
of mace. Cover it clofe, and let it boil flowly an hour; do 
‘not ftir it, but pour the broth clear off. Seafon it with a little 


va 


falt, and the mutton will be fit to eat. If you boil turnips, do’ 


not boil them in the broth, but by themfelves in another 
fauce-pan. we | 
| Lo boil a Scrag of Veal. 

SET on the ferag in a clean fauce-pan: to each pound of veal 
put a quart\of water, fkim it very clean, then put in a good 
piece of upper-cruft, a blade of mace to each pound, and a little 


t 


* 


parfley tied with a thread. Cover it clofe; then let it boil very _ 


foftly two hears, and both broth arid’ meat will be fit to eat. 
Fo make Beef or Mutton Broth for very weak People, wha take 
a but little Nourif>ment. oe 


TAKE a pound of beef, or mutton, or both together: toa 
_ pound puttwo quarts of water, firft {kin the meat and take off 


we 


the fat; then cat it into little pieces, and boil it till it comes 


_ toa quarter ofa pint. Seafon it witha very little corn of falt, 
St ees fkim 


t 
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fim off all the fat, and give a fpoonful of this broth at atime. 
To very weak people, half a fpoonful is enough; to fome a teas 
fpoonful at.a time; and to others a tea-cup full. There 1s 
greater nourifhment from this than any thing elfe. . 


To make Beef-Drink, which is ordered for weak People, 


TAKE a pound of lean beef; then take off all the fat and 
fkin, cut it into pieces, put it inta,a gallon of water, with the 
under-cruft of a penny loaf, and a very little falt. Let it boil 
‘till’ it comes to two quarts; then ftrain it off, and it is a very 
hearty drink. weir ' 


To make Beef Tea. se u 


TAKE a pound of Jean beef and cut it very fine, pour a 
pint of boiling water over it, and put it on the fire to raife the 
fcum; {kim it clean, ftrain it off, and let it fettle; pour it 
clear from the fettling, and then it is fit for ufe. r 


To make Pork- Broth. | 


_. TAKE two pounds of young pork;, then take off the. tkin 
and fat, boil it in a gallon of water, with a turnip, and a very 
little corn of falt. Let it boil till it comes to two quarts, 
- ftrain it off, and let it ftand tillcold. Take off the fat, then , 
leave the fettling at the bottom of the pan, and drink half a 
pint in the morning fafting, an hour before breakfaft, and at 
noon, if the ftomach will bear it. . tee 
To boil a Chicken. | 
LET your fauce-pan be very clean and nice; when the water 
- boils put in your chicken, which muft be’very nicely picked 
and clean, and laid in cold water a quarter of an hour before it 
is boiled ; then take it out of the water boiling, and lay it in a 
pewter-difh. Save all the liquor that runs from it in the difh, © 
cut up your Chicken all in joints in the difh ; then bruife the 
liver very fine, add a little boiled parfley chopped fine, a very 
Jittle falt, and a little grated nutmeg ; mix it all well together 
with two fpoonfuls.of the liquor of the fowl, and pour it into 
the difh with the Teft of the liquor in the difh. If there is not: 
-liquor enough, take two or three {poonfuls of the liquor it was - 
‘boiled in, clap another difh over it; then fet it over a chafing= 
“@ith of hot coals five or fix minutes, and carry it to table hot 
| | fis | with 


MADE PLAIN AND EASY. 243- 


with the caver. on. -This is better than buttér, ‘and lighter for 

the ftomach, though fome chufe it only with the ‘liquor, and 
no parfley, nor liver; and that is, according to different palates. 
If it is for a very weak perfon, take off the fkin of the chicken 
before you fet it.on the chafing-dith. If you roaft it; make 
nothing but bread-fauce, and that is lighter than any fauce you 
Can make fora weak ftomach. = 
. Thus you may drefs a rabbit, only bruife but a little piece of 


the liver. 
To boil Piveons. 


, LET your pigeons be cleaned, wafhed, drawn, and {kinned, 
Boil them in milk and water ten minutes, and pour over them 
fauce made thus; take the livers. parboiled, and bruife them 
fine, with as much parfley boiled and chopped fine, Mele 
fome butter, mix a little with the liver and parfley fir; then | 
mix all together, and pour over the pigeons. 
Lo boil a Partridge, or any other Wild Fowl. 

_ WHEN jour water. boils, put in your partridge, let it boil 
ten minutes; then fake. it up into a pewter-plate, and eut it 
in two; laying the infides next the plate; and have ready fome 
bread-fauge made thus:’ take the crumb of a halfpenny-roll, or 
thereabouts, and boil it in half a pint of water, with a blade 
of mace, Let it boil two or three minutes, pour away moft of 
the water; then beat it up with a little piece of nice butter, a 
little falt, and pour it over the partridge. Clap a cover over 


- it; then fet it over a chafing-dith of ¢oals four or five minutes, 


and fend it away hot, covered clofe. > : 

Thus you may drefs any fort of wild-fowl, only boiling ic 
more or lefs, according to the bignefs. Ducks, také off the 
fkins before you pour the bread-fauce over them; and if you 
roaft them, lay bread-fauce under them. It is lighter than 


“gravy for weak ftomachs. 


To boil a Pleite or Plounidie. 


Me your water boil, throw fome falt in; then put in your 


fith; boil it’ till you think it is enough, and take it out of the 
water in a flice to drain. Take two fpoonfuls of the liquor, 
with a little falt, a little grated nutmeg; then beat up the yolk 
of an egg very well with the liquor, and ftir inthe egg; beat 


‘itwell together, with a knife carefully flice away all the little 


bone 
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bones round the fith,. pour. the fauce over it; then fet it over a. 
. chafing-dith of coals for a minute, and fend it hot away. Or _ 


in the room of this fauce, add melted butter. in a’cup. 


To mince Veal or Chicken for the Sick, or weak People. 
MINCE a chicken, or fome veal very fine, take off the fkin; 
juft boil as much water as will moiffen it, and no more, with a 
very little falt, grate a very little nutmeg; then throw a little 
flour over it, and when the water boils put in the meat. Keep 


_ fhaking it about over the fire a minute; then have ready two 


or three very thin fippets, toafted nice and brown, laid in the 
plate, and pour the mince-meat over it. i 


ah To pull a Chicken for the Sick. 


YOU muft take as much cold chicken as you think proper, ( 
take off the fkin, and pull the meat into little bits as thick as 


a quill; then take the bones, boil them with a little falt till 
they are good, ftrain it; then take a fpoonful of the liquor, a 
fpoonful of milk, a little bit of batter, as big as a large nutmeg, 
rolled in flour, a little chopped parfley, as much as will lie on a 
fixpence, and a little falt if wanted. Tnis will be enough 
for half a {mall chicken. °Put all together into the fauce-pan 5 
then keep fhaking it till it is thick, and pour it into.a hot 
plate. — : tee i 
To make Chicken Broth. ; 

YOU>mnuft take an old cock or large fowl, flay it; then pick 
off all the fat, and break it all to pieces with a rolling-pin: 
put it into two quarts of water, with a good cruft of bread, and 
a blade of mace. Let it boil foftly till it is as good as you 
would have it. If you do.it as it fhould be done, it will take 
five or fix hours doing; pour it off, then put.a quart more of 
boiling water, and cover it clofe. Let it boil foftly till it is 
good, and ftrain it off. Seafon with a very litte falt.. When 


you boil a chicken fave the liquor, and when the meat is eat, 


take the bones, then break them, and put to the liquor you 
boiled the chicken in, with a blade of mace, and a cruft of 
bread. Let it boil till it is good, and ftrain it off. 


To make Chicken-Water. 


TAKE a. cock, or large fowl, flay it, then bruife it with 
ahammer, and put it into a gallon of water, with a eruft of | 


bread. Let it boil Italf away, and ftrain it of, 


ee ee > ‘ . 
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/ | To make White Caudle. 


~ “YOU mufttake two quarts of water, mixin fout {poonfuls 
of oatmeal, a blade or two of mace, a piece of lemon-peel, let 
it boil, and keep ftirring it often. Let it boil about-a quarter - 
' of an hour, ‘and take: care it does not boil over; then ftrain’ - 
it through a coarfe fieve, When you ufe it, fweeten it to yout 
palate, grate in a little nutmeg, and what wine is proper; and 
if it is not for a fick perfon, fqueeze in the juice of a lemons 

io Wes To make Brown Caudle, 

BOID the gruel as above, with fix fpoonfuls of Qatmeal, and 
ftrain it; then add a quart of good ale, not bitter; boil it, then 
fweeten it to your palate, and add half a pint of white-wine . 
When you do not put in white-wine, let it be half ale, : 


To make Worn Griit. 


YOU muft take a pint of water, and a large fpoonful of oat | 
meal; then ftir it together, and let it boil up three or four 
times, ftirring it often. Do not let it boil over, then frain it 
through a fieve, falt it to your palate, put in a good piece of 
frefh butter, brew it with a fpoon till the butter is all melted, 
then it will be fine and fmooth, and very good.’ Some love a 
- dittle pepper in it. 


\ 


To make Panada. : 


YOU muft take a quart of water in a nice clean fauce-pan? 
a blade of mace, a large piece of crumb of bread; let it boil 
_ two minutes; then take out the bread, and bruife it in a bafon 
very fine. Mix as much water as will make it as thick as you. 
would have ; the reft pour away, and {weeten it to your palate. 
‘Put in a piece of butter.as big as a walnut; do not put in any 
wing, it {poils it: you may gratecin a little nutmeg. This is. 
hearty and good diet for fick people, -+» ,. 


To boil Saga. 
PUT a large {pconful of fago.into three quarters of a pint of 
water, ftir it, and boil it fofdly cill it is as thick as you would 
have it; then put in wine and fugar, with a little nutmeg to 
“your palate, POs Dee ee : 
| 3 Ro 2): ey 


‘lip Beastly 
‘ 
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To boil Salop. 
» IT is a hard ftone ground to powder, and generally fold for 
one fhilling an ounce: take a large tea-fpoonful of the powder 
and put it into a pint of boiling water, keep ftirring it till it is 
like a fine jelly ; then put wine and fugar to your palate, and 
lemon, if it will agree. ' ye cy vets: ii 


Fo make Viinglafs Felly. sae pei ° 


TAKE a quart of water, one ounce of ifinglafs, half an 


ounce of cloves; boil- them to a pint, then ftrain it upon 2 


pound of ‘loaf fugar, and when cold fweeten your tea with it. — 


You may make the jelly as above, and leave out the cloves. 
Sweeten to your palate, and add a little wine. “All other 
jellies you have in another chapter, _ at 


To make the Peoral Drink. : 


TAKE a gallon of water, and half a pound of pearl barley, 
boil it with a quarter of a pound) of figs fplit, a pennyworth 
of liquorice fliced to pieces, a quarter-of a pound of raifins of 
the fun ftoned ; boil all rogether till half is wafted, then ftrain 
it off. This is ordered in the meafles, and feveral other dif- 
orders, for a drink. m4 


To make Ruttered-Water, or what the Germans call Egg-Soup, 
‘who are very fond of it for Supper. You have it in the Chapter 
for Lent. r 
TAKE a pint of water, beat up the yolk of an egg with 

the water, put in a piece of butter as big as a fmall walnut, 

two or three knobs of fugar, and keep ftirring it all the time 
it is on the fires When it begins to boil, bruife it between 


the fauce-pan and a meg till it is fmooth, and has a great 
froth; then itis fit to drink. This is ordered in a cold, or | 


where egg will agree with the flomach. 


To make Seed-Water. | 
TAKE a fpoonful of coriander-feed, half a fpoonful of cara” 
way-feed bruifed and boiled in a pint of water; then ftrain it» 
and bruife it with the yolk of anegg, Mix it with fack and 
couble-refined fugar, according to your palate. 


Ta. 
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‘To make Bread Soup for the. Sick. 


TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the top of a 
penny-loaf, the drier the better, a bit of butter as big as a wal- 

mut; let it boil, then beat it with a fpoon, and keep boiling it 
till the bread and water is well mixed: then feafon it with a 
very little falt, and it is a pretty thing for a weak itomach. 


Yo make artificial Affes- Milk. 


‘TAKE two ounces of pearl-barley, two large fpoonfuls of 
hartlhorn-fhavings, one ounce of eringo-root, one ounce of 
China root, one ounce of preferved ginger, eighteen fnails 
bruifed with the fhells, to be boiled in three quarts of water 
till it comes to three pints, then boil a pint of new-milk, mix 
it with the reft, and put in two ounces of balfam of Tolu, 
Take half a pint in the morning, and half a pint at night. 


Cows Milk, next to Affes Milk, done thus: 


TAKE a quart of milk, fet it in a pan over night, the next 
morning take off all the cream, then boil it, and fet ip in the 
pan again till night; then fkim it again, boil it, fet it in the 
pan again, and the next morning fkim it, warm it blood- warm, 
and drink it as you do affes-milk, It is very near as good, and 


with fome confumptive people it is better. 


To make a good Drink. 

BOILa quart of milk, and a quart of water, with the top- 
cruft of a penny-loaf, and one blade of mace, a quarter of an 
hour very foftly, then pour it off, and when you drink ic let it 

- be warm, a we 


To make Bariey-W¥ ater. 


PUT a quarter of a pound of pearl-barley into two quarts 
of water, let it boil, fkim it very clean, boil half away, and 
itrain it off. Sweeten to your palate, but not too fweet, and 
put in two {poonfuls of white-wine. Drink it luke-warm. 


To make Saze-Tea, 


TAKE a little fage, alittle balm, put it into a pan, flicea _ 
leon, peel and all, a few knobs of fugar, one glats of white- 
, : R 5 . iy ' F wine, 
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wine, pour on thefe two or three quarts of boiling wale cover, 
it, and’drink when thirfty, When you think it ftrong enough. 
of the herbs, take them out, otherwife it i make i it bitter. 


Ta rae it for a Child. 


A little, fage, balm, rue, mint, and penny-royal, pour 
boiling water!oo, and {weeten to your palate. Syrup of cloves, 
8c. and. black-c hecry- water, you have in the chapter of Pre- 
ferves, / 


| Litguor for a Child that has a Thrupo. 


TA KE half a pint of fpring-water,'a knob of double-re- 
fined fugar, a very little bit of alum, beat it well together with 
the yolk of an egg, then beat it in!a large fpoonful ‘of the 
juice of fage, tie a rag to the end of the ftick, dip it in this 
liquor, and often clean the’ mouth. "Give the child over- 
night one drop of laudanum, and the next day proper phyfis, 
walhing the. mout h often with the liquors 


To boil Confiey ~Kosis, 


TAKE’ a “pound of comfrey : roots, fcrape them clean, cut 
them into little pieces, and put them into three pints of water. 


Let them boil till there is‘about a pint, then firain it, and when © 


it is cold, put it into a fauce-pan. If there is any fettling at 


the bottom, throw it away ; mix it with fugar to your palate, 


half a pint of mountain-wine, and the juice of a lemon. Let 
jt boil, then pour it into a clean earthen pot, and fet it by for 
ufe. Some boil it in milk, and it is very good: ‘where : it t will 
- Berea, aan is § reckoned a very. i ppl ni ta 


‘To ie the Knuckle Broth, 


TAKE twelve fhank ends of a leg of mutton, break them 

_ well and foke them ‘in cold fpring- water for an hour, then take 
& {mall bruh and fcour them clean with warm water and falt, 
then ‘put them in two quarts of fpring-water and let them 
. fimmer till reduced to one quart. ‘When they have been on 


one hour, put in one ounce of hartfhorn- -thavings and the . 


‘pottom ofa halfpenny-rol!. Be careful to take the {cum off as 
it rifes; when done frain it off, and if any fat remains, take 
jt of with a knife when cold; drink a quarter of a. pint warm 
when you go to bea d, and one “ses berate you rife; itisa 
cher top TV e 5 , : ‘certain 


. . 
+ 
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“certain reftorative at the beginning of a decline, or when any 
weaknefs isthe complaint. . | 

N. B. If it is made right, it is the colour of calfs foot 
jelly, and is ftrong enough to bear a fpoon upright, From 
the College of Phyficians, London. 


| A Medicine for a Diforder in the Bowels. 
.. TAKE an ounce of beef-fuet, half a pint of milk, and half 
a pint of water, mix, together with a table-{poonful of wheat- 
flour, put it over the fire ten minutes, and keep it ffirring ail 
the,time, and take a coffee-cup full two or three times a-day. 


yh, wh ah *t 


enka 
Thy 


OBA iyo Kyoto 
For CAPTAINS of SHIPS. 


To make Catchup to keep twenty Years. 


FTVAKE 2 gallon of ftrong ftale beer, one pound of anchovies 
"ft wafhed from the pickle, a pound of fhalots, peeled, hatf an 
olince of made, half an ougce of cloves, a quarter of an ounce 
‘of whole pepper, three or four large races of ginger, two quarts 
‘of the large mufhrosm-flaps rubbed to pieces, Cover all this 
clofe, and tet it fimmer till it is half wafted, then ftrain it 
through ‘a flannel bag; let it fand till it is quite cold, then — 
‘bottle it. “You may carry it to the Indies. A {poonful of thjs 
‘to a pound of frefh butter melted, makes a fine fith-fauce; or 
jn the room of gravy-fauce. The ftronger and ffaler the beer - 
“js, the better the catchup will be. 


To make Fifo-Sauce to keep the whole Year. 
YOU muft take twenty-four anchovies, chop them, bones - 
and all; put to them’ten fhalots cut {mall, a handfal of {craped 
horfe raddith; a quarter of an ounce of mace, a quart of white~ 
‘wine, a,pint of water, one lemon cut into flices, half a pint of 
anchovy-liquor, .a pint, of red-wine, twelve cloves, twelve . 
pepper-corns. Boil them together till it comes to a quart; 
rain it off, cover it.clofe, and keep it in a cold dry place, 
Two fpoonfuls will be aie for a pound of buiter. ‘i 
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“Te is a pretty fauce either for boiled fowl, veal, éc. or tn 
the room of gravy, lowering it with bot water, ‘and ber a: 
ing it with a piece of butter rolled in flours 


To pot Dripping to fry Fipp, Meat, Fritters, Se. 


TAKE fix pounds of good beef-dripping,: boil it in foft wa- 
ter, {train it into a pan, let it. {tand till cold ; then take off the 
hard fat, ‘and ferape off the gravy which ftieks to the infide. 


Thus do eight times ; when it is cold and hard, take it of clean: 


from the water, put it into a large fauce-pan, with fix bay- 
leaves, twelve cloves, half a pound of falt, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juft hot, 
let it fland till it is hot enough to ffrain through a a fieve i into the 
pot, and ftand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleate. The beft way to keep any 
fort of dripping i is to turd the’potupfide down, and then no rats 
can get at it. If ic will keep on fhip-board, it will make as fine 
pulf-palte cry ft ‘as any butter can do; | or cruft for puddings, Bice 


Lo pickle Muforooms for the Sea. 


_ WASH them clean with a piece of flannel in falt and water, 
put, them into a fguce-pan and throw ‘a little falt over them. 


Let them boil up three times in their own liquor, then throw _ 


them ‘into a fieve' to drain and fpread them on a clean cloth ; 
let them lie till cold, then’ put them in wide-mouthed bottles, 
put in’ with them-a good deal of whole mace, a little nutmeg 


fliced, and a few cloves. Boil the fugar-vinegar ‘of your own - 


making, with a good deal of whole pepper, fome races of gin- 
ger, and two or three bay-leaves. Let it boil a few minutes, 


then {train it, when it is cold pour it on, and fill the bottle 


with mutton ‘fat fried 5 cork them, tie a bladder, then a lea- 


ther over them, keep it down clofe, and in as ceol a place‘as | 


poflible. As to all other pickies, you have them in the Baie 
ter of Pickles. | ‘ 


To make Muforoom-Powders 


TAKE half a peck of fine large thick mufhrooms, ith 
them clean from grit and dirt with a flannel rag, ferape out the 
infide, cut out all the worms, ‘put them “into a kettle over the 
fire without any water, two large onions ftuck with cloves, a 
large handful of falt, a quarter of an ounce of mace, two tea- 
fpoontuls of beaten Pepper, let them fimmer till the "San ‘ 

oiled. 


2 2 
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‘Spoiled away, take great care they do not burn; then Jay them 


on fieves to dry in the fun, or in tin plates, and fet them in a 
fiack oven all’ night to dry, till they wilh beat to powder, 
Prefs the powder down hard in a pot, and keep it for ufe, 
‘You mey put what quantity you pleafe for the fauce, 


« Yo keep Mufarooms without Pickle. 


_ ‘TAKE large mufhrooms, peel them, fcrape out the infide, 
put them into a fauce-pan, throw alittle fale over them, and let 
them boil za thei own liquor, then throw them into a fieve to 
drain, then Jay them on tin plates, and fet them in a cool oven, - 
Repeat it often till they are perfectly dry, put them into a clean 
{tone jar, tie them down tight, and keep them in a dry place. 
‘They eat delicioufly, and look as well as truffles, 


; To keep Artichoke-Bottoms dry. | 
BOIL them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet 
fhem in a very cool oven, and repeat it till they are quite ‘dry; 
then put them in a paper-bag, tie them up clofe, ‘and hang 
them up in a dry place. Keep them in a dry place; and 
‘when you ufe them, Jay them in warm water till they are ten- 
der. Shift the water two or three times. They are fine in 
almoft all fauces cut to little pieces, and put in juft before 
your fauceisenough, . 


ee Iry Artichoke Bottoms: 


LAY them in water as above 3 then have ready fome butter 
hot in the pan, flour the ‘bottoms, and fry them, Lay them 
in your difh, and pour melted butter over them. 


To ragoo Artichoke- Bottoms. 


TAKE tweive bottoms, foften them in warm water, ag in 
the foregoing receipts: take half'a pint of water, a piece of the 
ftrong foup, as big as a {mall walnut, half a {poonful of the 

€atchup;’ five or fix of the dried mufhrooms, a tea-fpoonful of 

the mufhroom powder, fet it on‘the fire, fhake all together, and 
Yet it boil foftly two or three minutes. Lee the laft water you. 
‘put to the bottoms boil; take them out hot, lay them in your 
difh, pour the fauce over them, and fend them to table hot, _ 


ace, 
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| To drefi, Fi. wie Romans 
~~ AS to frying fifh, firft wath it very clean, ‘then dry it well, 


: 


and flour it; take fome of the beef-dripping, make it boil in the — 
fiew-pan; then throw in your fifh, and fry it of a fine light: 
brown. Lay it on the bottom of a fieve or coarfe cloth to 


drain, and make fauce according to your fancy. 


To bake Fifh. *i6' Pi Sa 


% BUTTER the pan, lay in the fifth, throw a little falt mere 


it and flour; puta'very little water in the ath onion at 


a bundle of fweet herbs, ftick fome little bitts of butter, or the — 


fine dripping, on the fifh, Let it be baked of a fine light 
brown; when enough, lay it ona difh before the fire, and fkim 
off all the fat in the pan; ftrain the liquor, and mix it up 
either with the fifh-fauce or ftrong foup, or the catchup. 


To make a Gravy-Soup. ‘ee 


ONLY boil foft water, and put as much of the ftrong foup 
to it; as will make it to your palate. Let it boil; and if it 
wants falt, you muft feafon it, The receipts for the foup you 
have in the chapter for foups. ae) is 


To make Peas-Soup. 


GET a quart of peas, boil them in two gallons of water till 
they are tender, then have a ready piece of falt-pork or beef, 


_awhich-has: been laid in water the night before; put it into.the 


pof,, with two large onions peeled, a bundle .of fweet herbs, 
celery, if you have it, half ‘a quarter of an ounce of whole pep- 
peor; jet it boil till the meat is enough, then take*it up, and if 
the foup is not enough letvit boil till the foup is good; then 


ftrain it, fet it on again to boil, and rub in a good deal of dry- 
or the meat hot; when the foupis.seady, putrin’the © 


mint. Keep : ~ 2 J ye 
oa few minutes and let it boil, then ferve, it 


edt again «fc 


Set 


If you add a piece of the portable foup, it will be very 


away. ; st 
ale ‘The onion-foup you have in the Lent chapter. | 


ee 
Io make Pork-Pudding, or Beef. (i | 


MAKE a good cruft with the dripping, or mutton-fuet, if 


ou ha 


galt pork or beef, which has been twenty-four hours in foft 


g 


ve it, fhred fine; make a thick cruft, take a piece‘of 


water 5 
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water 5 feafon it with a little pepper, put it into this cruft, 


_ roll it up clofe, tie itin a‘cloth, and boil it; if for about four 
or five pounds, boil it five aes ; i 


And when you kill mutton, make a pudding the fame way, 
only cut the fteaks thin; feafon them, with pepper and falt, 


and boil it three hours, -if large ; or two hours, if fmall, and 


fo according to the fize. 
- Apple- pudding make with the fame cruft, only pare the 
apples, core them, and fill your pudding ; if larges it will take 
five hours boiling. When it is enough, lay it in the dith, cut 
ahole in the top, and ftir in butter and fugar; lay the piece 
on again, and fend it to table, . 

A prune. pudding eats fine, made. the fame way, only when 
the cruft is ready, fill it with prunes, and fweeten it according 
to your fancy ; clofe it up, and boil it two hours, © 


© make a Riles Pulitins. 


TAKE what rice you think proper, tie it loofe in a cloth, 
and boil itan hour: then take it up, and untie it, grate a good 
deal of nutmeg in, ftir in a good piece of butter, and fweeten 


_ to-your palate. Tie it up clofe, boil it an hour more, then 


take it up and turn it into your difh; melt butter, with a little 
fugar, and a little white-wjne for fauce, 


To make a Suet- b Pada. 


GET a pound of fuet thred fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins ftoned, two - 
tea-{poonfuls of beaten ginger, and a {poonful of tin&ture of © 
faffron ; mix all together with falt water very thick ; 3 then 
either boil or bake it, | 


A Liver- Pudding boiled 


GET. the liver of a fheep when you kill one, and cut it as 
thin ; as you can, and chop it;, mix it with as much fuet fhred 


: fine, half.as many crumbs of bread or bifcuit grated, feafon ir 


with fome {weet herbs fhred fine, a little nutmeg grated, a 


little beaten pepper, and an anchovy fhred fine; mix call toge- 
ther with a little falt, or the anchovy- -liquor, with a piece of 


"Pie a the spult and clofe jit. Boil it three hours, | 


aes 
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Te make an Oatmeal- Pudding, + | 


GET a pint of oatmeal, onee cut, a pound of fuet fhred 
dine, a pound of currants, and half a pound of raifins ftoned ; 


_anix all together well with a little falt, tie it in a cloth, leav- 


ing reom for the fwelling. 


To bake an Oatmeal-Pudding. | 

BOIL a quart of water, feafon it with a little felt; when 
the water boils, ftir in the oatmeal till it is fo thick you can- 
not eafily ftir your fpoon ; then take it off the fire, ftir in two 
fpoonfuls of brandy, or a gill of mountain, and fweeten it to 
your palate. Grate in a little nutmeg, and ftir in half a pound 
of currants, clean wafhed and picked ; then butter a pan, pour 
it in, and bake it half an hour, ) | ; 


ee Rice- Pudding baked. 


BOIL a pound of rice juft till it is tender; then drain all 
the water from it as dry as you can, but do not fqueeze ity 
then ftir in a good piece of butter, and fweeten to your palate, 
Grate a fmall nutmeg in, ftir it all well together, butter a pan, » 
and pour it in and bake it, You may add a few currants for 
change. | tLe 


To make a Peas-Pudding. 


BOIL it till it is quite tender, then take it up, untie it, ftir 
in a good piece of butter, a little falt, and a good deal of beat- 


en pepper, then tie it up tight again, boil it an hour longer, 


and it willeat fine. All other puddings you have in the chape 
ter of Puddings. | : 


To make a Harrico of French Beans. 


TAKE a pint of the feeds of French beans, which are ready 
dried for fowing, wath them clean, and put them into a two- ~ 
uatt fauce-pan, fill it with water, and let them boil two 
hours: if the water waftes away too much, you muft put in 
more boiling water to keep them boiling. in the mean time 


take almoft half a pound of nice frefh butter, put it into a 3 
clean ftew-pan, and when it is all melted, and done making 


any noife, have ready a pint bafon heaped up with onions peel- 
ed and fliced thin, throw them into the pan, and fry a of 
1 ; 4 ; a fing 
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a fine brown, ftirring them about that they may be all alike, 
then pour off the clear water from the beans into a bafon, and. 
throw the beans all into the ftew-pan; ftir all together, and’ 
throw in a large tea-fpoonful of beaten pepper, two heaped 
full of falt, and ftir it.all together for two or three minutes.’ 
You may make this difh of what thicknefs you think proper 
(either to eat with a fpoon, or otherwavs) with the liquor your 
poured off the beans. For change, you may make it thin 
enough for foup. When it is of the proper thicknefs you like 
it, take it off the fire, and ftir in a Jarge fpoonful of vinegar 
and the yolks of two eggs beat. ‘The eggs may be left out if 
difliked. . Difh it up, and fend it to table. 


To make a Fowl-Pie. . 


FIRST make rich thick cruft, cover the difh with the pafte, 
then take fome very fine bacon, or cold boiled ham, flice it, and 
Jay a layer all over. Seafon with a little pepper, then put in 
the fowl, after it is picked and cleaned, and finged; fhake a 
very little pepper and falt into the belly, putin a little water, 
cover it with ham, feafoned with a little beaten pepper, put on 
the lid and bake it two hours. When it comes out of the oven, 
take half a pint of water, boil it, and add to it as much of the 
{trong foup as will make the gravy quite rich, pour it boiling 
hot into the pie, and lay on the lid again. Send it to table hot. 
Or lay a piece of beef or pork in foft water twenty-four hours, 
flice it in the room of the ham, and it will eat fine, 


To make a Chefhire Pork-Pie for Sea. 


TAKE fome falt pork that has been boiled, cut it into thin 
flices, am equal quantity of potatoes pared and fliced thin, 
_ make a good cruft, cover the difh, lay a layer of meat, fea~ 
foned with a little pepper, and a layer of potatoes; then a 

layer of meat, a layer of potatoes, and fo on till your pie is” 
— full. Seafon it with pepper ; when it is full, lay fome butter 
on the top, and fill your difh above half full of fofe water. 
 Clofe your pie up, and bake it in a gentle oven. 


To make Sea-V eni fort. 


WHEN you kill a theep, keep ftirring the blood all the time 
till it is cold, or at leaft as cold as it will be, that it may not. 
‘congeal; then cut up the fheep, take one fide, cut the leg like 

| a haunch, 


7 
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a haunch, cut off the fhoulder and loin, the neck and brea in | 
two, fleep them all in) the blood, as long as the weather will 
permit you, then take out the haunch, and’ hang it out of the 
fun as long as you can to be fweet, and: roaft it as you doa 
haunch of venifon. -It will eat very fine, efpecially if the heat 
will give you leave to. keep it long. Take off all the fuet be- 
fore you lay it in the blood, take the other joints and lay them 
in a large pan, pour over them a quart of red wine, and a 
quart of rape vinegar. Lay the fat fide of the meat down- 
wards in the pan, on a hollow tray is beft, and pour the wine 
and vinegar over it: let it lie twelve hours, then take the 
neck, breaft, and loin out of the pickle; let the fhoulder lie 
a week, if the heat will let: you, rub it with bay-falt, falt- 
petre, and coarfe fugar, of each a quarter of an ounce, one 
handful of common falt, and Jet it lie a week or ten days, © 
Bone the neck, breaft, and loin; feafon them with pepper 
and falt to your palate, and make a pafty as you do venifon. © 
Boil the bones for gravy to fill the pie, when it comes out of 
the oven; and the fhoulder boil frefh out of the pickle, with 
_ @ peas-pudding, \ , | a 
And when you cut up the fheep, take the heart, liver, and 
lights, boil them a quarter of an hour, then cut them fmall, and 
chop them very fine; feafon them with four large blades of ~ 
mace, twelve cloves, and a large nutmeg, all beat to powder. 
Chop a pound of fuet fine, half a pound of fugar, two pounds 
of currants clean wafhed, half a pint of red wine; mix all well 
together, and make a pie. | Bake it an hour: it is very rich. 


To make Dumplings when you have White- Bread, 


«LAKE the crumb of a two-penny loaf grated fine, as much 
beef-fuet fhred as fine as poffible, a little falt, half a {mall nut- 
meg grated, a large {poonful of fugar, beat two eggs with two 
fpoonfuls of fack, mix all well together, and roll them up as 
big.as a turkey’s egg. Let the water boil, and throw them in. 
Half an hour will boil them. For fauce, mejt butter with 
a little falt, lay the dumplings in a difh, pour the fauce over 
them, and ftrew fugar.all over the difh. a 
_. 'Thefe are very pretty, either at land or fea. You muft ob- 
ferve to rub your hands with flour when you make them up. — 

The portable-foup to carry abroad; you have in the Sixth 
Chapter, | | | 


Ri “CAR. 


_ ter of an hour. 


grated fine, fix large pippins pared and chopped fine, .a gill of 
so" ee ; 


= 
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5 Us Sai i 
Of HOGS-PUDDINGS, SAUSAGES, &e. 
To~make Almond Hogs-Puddings. 


| AKE two pounds of beef-fuet or marrow, fhred very 
{mall, a pound and a half of almonds blanched, and 


beati very fine with rofe-water, one pound of grated bread, a 


pound and a quarter of fine fugar, a little falt, half an ounce 
ef mace, nutmeg, and cinnamon together, twelve yolks of 
eggs, four whites, a pint of fack, a pint and a half of thick 
cream, fome rofe or orange-flower water ; boil the cream, tie 
the faffron in a bag, and dip in the cream to colour it. Firft © 
beat your eggs very well; then ftir in your almonds, then the 
fpice, the falt, and fuet, and mix all your ingredients toge- 
ther ; fill your guts but half full, put fome bits of citron in 
the guts as you fill them, tie them up, and boil them a quar- 


_ Another Way, 


TAKE a pound of beef-marrow chopped fine, half a pound 
of {weet almonds blanched, and beat fine with a little orange= 
flower or rofe water, half a pound of white-bread grated fine, 
half a pound of currants clean wafhed and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of mace, nutmeg, 
and cinnamon together, of each an equal quantity, and halfa | 
pint of fack: mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, 
tie them, up, and boil them a quarter of an hour, .and prick 
them as they boil to keep the guts from breaking. You may | 
leave out the currants for change ; but then, you muft add a 
quarter of a pound more of fugar. » : | 


Sent ¥ 4A third Way. ; 
HALF a pint of cream, a quarter of a pound of fugar, a 
quarter of a pound of currants, the crumb of a halfpenny roll 


fack, 


: ' ond , 
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fack, or two {poonfuls of tofe-water, fix bitter almonds blanch- 
: cole 


ed and beat fine, the yolks of two eggs, and one white beag, 


boil them a quarter of arf hour.’ - 


fine; mix all together, fill the guts better than, half full,’ and 


5 Lo make Hogs-Puddings with Currants. 

_ TAKE three pounds. of grated bread to four pounds of beef= 
fuet finely fhred, two pounds of currants clean picked and wafh- 
éd, cloves, mace, and cinnamoriy of éach a,quarter of an ounce 
finely beaten, a little falt, a pound and a half of fugar, a pint, » 
of fack, a quart of cream, a little rofe-water, twenty eges wel? 
beaten, but half the whites ; mix alk thefe well together, fill 
the guts half fall, boil them a little, and prick them as’ they’ “ 
boil, to keep them from breaking the guts. Take them up 
upon clean cloths, then lay them on your difh; or: when you 
ufe them boil them a few minutes, or eat them cold. 


To make. Black-Puddingss : 
_ FIRST,’ before you kill your bog, get a peck of gruts, boil 
them half an hour in water; then drain them, and put them. 
into a clean tub of large pan; then kill your hog, and fave two 
quarts of the blood of the hog, and keep ftirring it till the 
blood is quite cold; then mix it with your gruts, and ftir ther 
well together. Seafon with a large fpoonful of falt, a quarter, 
of an ounce of cloves, mace, and nutmeg together, an equal 
quantity of each; dry it, beat it well, and mix in, Take a 
little winter favoury, fweet marjoram, and thyme, penny-royal- 
firipped of the flalks, and chopped very fine; juft enough to 
feafon them, and to give them a flavour, but no more. The 
next day, take the Jeaf of the hog and cut into dice, {crape and 
wath the guts very clean, then tie one end, and begin to fill 
them; mix in the fat as you fill them, be fure put in a good 
deal of fat, fill the fkins three parts full, tie the otherend, and 
make your puddings what length you pleafe; prick them with 
a pin, and put them in a kettle of boiling water. “Boil them 
very foftly an hour; then take them ont, and lay them om 
clean ftraw. : we 
In Scotland they make a pudding with the blood of a goofe. . 
Chop off the head, and fave the blood; ftir it till it is cold, 
then mix it with grats, fpice, falt, and fweet herbs, according 
to their. fancy, and fome beef-fuet chopped. Take the ‘fkin 
off the neck, then pull out the wind-pipe and fat, eid 
P 7 > AKAD 


common falt, for two days; chop it very ffhe, put in three 


x 
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© kin, tie it at both ends, fo make a pie of the giblets, and lay 


the pudding in the middle, Or you may leave the gruts out 
if you pleafe. , | 


Pe %. 


aa ee Savoloys. aaah 
. TAKE fix pound of young pork, free it from bone and 


fin, and falt it with one ounce of falt-petre, and a pound of — |. 


tea-{poonfuls: of pepper, twelve fage leaves chopt fine, and a 
pound of grated bread. Mix it well,‘and fill the guts, and 
bake them half an hour in a flack oven, and eat either hot or 


cold. 3 it 
x | To make fine Saufages. | 


‘cg YOU muft take fix pounds of good pork, free from fkin, 
griftles, and fat, ‘cut it very fmall, and beat it in a mortar till 


it is very fine; then fhred fix pounds of beef-fuet very fine and 


free from all fkin. Shred it-as fine as poflible; even. take a 
good deal of fage, wath it very clean, pick off the leaves, and . 
fhred it very fine. Spread your meat on a clean drefler or. 
table; then fhake the fage all over, about three Jarge fpoon- 
- fuls; fhred the thin rind of a middling lemon very fine and 
throw over, with as many fweet herbs, when. fhred fine, as 
will fill a large fpoons grate two nutmegs over, throw over | 
two tea-fpoonfuls of pepper, a large’ fpoonful of falt, then 


throw over the fuet, and mix it al! well together. Puc ir 
down clofe in a pot; when you ufe them, rol! them up with 


as much egg as will make them roll fmooth. Make themthe 
fize of a faufage, and fry them in butter, or good dripping, 


Be fure it be hot before you put them in, and keep rolling 


them about. When they are thorough hot, and of a fine light 


brown, they are enough, You may chop this meat very fine, 
if you do not like it beat. Veal eats well done thus, or veal 
and pork together. . You may clean fome guts, and fill them. 


To make common Saufages. 


Ud 


TAKE three pounds of nice pork, fat and; lean together, 
without fkin or griftles, chop it as fine as pofible, feafon it with 
a tea-fpoonful of beaten pepper, and two of falt, fome fage 


fhred fine, about three tea-fpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, or put thém’ 
. S down 


hee. 
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down in a pot, fo roll them. of what fize you shite and. fry 


» 


- > -ghem, ian makes very good faufages. 


Oxford § nufages. 


TAKE a pound of lean veal, a pound of young mks fat 
and lean, free from fkin and, oriftle, a pound of beef fuet,, 
_ chopt all fine together ; put in half a pound of grated bread, 
half the peel of a lemon fhred fine, a nutmeg grated, fix fage 
leaves wafhed and chopped very, fine, .a tea-fpoontul of pepper,. 
and two of falc, fome thyme, favory, and marjoram, thred. 
fine. Mix it all well together, and put it clote down ina’ 
pan when you ufe it; roll it out the fize of a common faulage,, 
and fry them in frefh butter of a fine brown,. or broil them. 
over a clear fire, and fend them te table as hot as poflible. 


To make Bologna Saufagess 


TAKE @ pound of bacon, fat and lean together,.a éadail of | 
beef, a pound of veal, a pound of pork, a-pound of beef-fuet,. 
cut them {mall and ehop. them \fine, take a fmall handful’ of 
fage, pick off the leaves, cHop it, fine, with a few {weet herbs;. 


feafon. pretty high with pepper and falt. You muft havea | - 


large gut, and fill it, then feton a Heuccupalh of water, when: | 
it boils put it in, and prick the gut for fear of buriting, Boit 
it fofcly: an hour, then Aas it on clean ftraw to > dry. 


— 


5 


CHAP, XHr. | 
To P OT, and make HAMS, cy. 


To pot Apne’ or Fowls. | 
‘UT ‘off their legs, draw them and wipe them with; a. ‘loth, ) 
but do not wafh them. Seafon them pretty well with: 
pepper and falt, put then into-a pot, ‘with as’much butter ag 
you think will cover them,. when melted, and baked very ten= 
dery. then drain ees Aig: dry from the “grays ; bi them on’a. 
whey - 


ad 
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oloth, and that will fuck up all the gtavy ; feafon them again 

with falt, mace, cloves, and pepper, beaten fine, and put 
them down clofé into a pot. ‘Take the butter, when cold, 
clear from the gravy, fet it before the fire to melt, and pour 
over the birds; if you have not enough, clarify fome more, 
and let the butter be near an inch thick above the birds. Thus 
you may do all forts of fowl; only wild fowl fhould be boned, 
but that you may do as you pleafe, _ teas a 


| Lo pot a cold Tonge, Beef, or Venifon, 
CUT it fmall, beat it well in a marble mortar, with melted 
' butter, feafon it with mace, ‘cloves, and nutmeg, beat very 
fine, and fome pepper and fale, till the meat is mellow and 
fine; then put ic down clofe in your pots, and cover it with 
clarified butter. Thus you may do cold wild'fowl; or you 
may pot any fort of cold fowl whole, feafoning them with 
what {pice you pleafe. - itil 


Ta pot Venifon. 


TAKE a piece of venifon, fat and lean together, layitina 
difh, and ftick pieces of butter all over: tie brown paper over 


@ 
é 


"it, and bake it. When it comes out of the oven, take it out of 


the liquor hot, drain it, and lay it in a difh; when cold, take 

off-all the fkin, and beat itin a marble mortar, fat and jean. 

together, feafon it with mace, cloves, nutmeg, black pepper, 

and falt to your mind. When the butter is cold that it was 

baked in, ‘take a little of it, and beat in with it to moiften it 3 

then put it down Clofe, and cover it with clarified butter. 
You muft be fure to beat it till it is like a pafte, 


To pot a Hare, 


TAKE a hare that has hung four or five days, cafe it, and 
Cut it in quarters; put it in a pot, feafon it with pepper, falr, 
and mace, and a pound of butter over it, and bake it four 
hours, When it comes out,:pick it from the bones, and 
pound it in a mortar with the butter that comes off your gravy, 
and a little beaten cloves and mace, till it is fine and (mooth, 
then put it clofe down in potting pots, and put clarified butter 
over it; tie it over with white paper. | ‘ 


sida. sf Sine ‘aby doin & See AE 
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re pot asec, 


TAKE a neat’s tongue, rub it with a pound of wiie Big 
an ounce of falt- petre, half a pound of coarfe fugar, rub it well 
‘turn it every day in this pickle for a fortnight. This pickle 
will do feveral torigues, ‘only adding a little more white falt ; 5, 
er we generally do ticks after out hams, - Take the tongues 
out of the pickle, cut off the root, and boil it ‘well, til it will 
peel ; then take your tongues and feafon them with falt, pep- 
per, cloves, mace, and nutineg, all beat fine ; rub it well with 
your hands whilft.it is hot; then putit-in a pot, and meltas 
much butter as will cover it a over. Bake i it an hour in the 
oven, then take it out, let it ftand to cool,, rub a little fref 
ipice on it; and when it is quite cold, lay it in your pickling 
pot. When the butter is. cold you baked it in, take it.off 

clean from the gravy, fet it in an ‘earthen pan before the. fires 
and when it is melted, pour it over the tongue. You may 
Jay pigeons or chickens on each fide; be fure to lef the ‘butter 
be annus an inch above the SOR RT Sc des 


A fine Way to pot a Tongues 


TAKE a dried tongue, boil it till it is tender, then eats it ; 
take'a large fowl, bone i it; a goofe, and bone it; take a quai. 
ter of an ounce se mace, a quarter of an ounce of cloves, a, 
large nutmeg, \a quarter of amounce of black pepper, beat.all 
well together ; a fpoonful of falt ; rub the infide of the fowl well, 
and the tongue. Put the tongue into. the fowl; then feafon 
the goofe, and fill the goole with the fowl and tongue, and the 
goofe will look as if it was whole. Lay it in a pan. that will 
jet hold it, melt frefh butter enough to cover it, fend it to the 
oven, and ‘bake it an hour and a half; then uncover the pot,: 
and take out the meat. “Carefully dirdin ie from the butter, lay 
#t on a coarfe cloth:till it is.cald, and when the butter is cold, 
take off the hard fat from) the gravy, and lay it before the fire to 
melt, ‘put your meat into.the pot! agains and -pour the butter — 
_over. Jf there is not enough, clarify more, and Jet.the butter 
be an inch above the meat; and this will keepya great while, 
eats fine; and looks beautiful. When you cutit, it muft be: 
~ eut crofs-ways down through, and looks very pretty. Lemakes 
a pretty corner-difh at table, or fide-dith for: fapper. If you 
cut a flice down the middle quite through, lay it in a plate, 
anid gerith with green se and sk etch Hf you 


ine) will | 
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will be at the expence, bone a turkey, and put over the goofe. 
- Obferve, when you pot it, to fave a little of the {pice to throw 
over it, before the laft butter is put on, or the meat will not 
be feafoned enough. | at dl coh bi ag 


To pot Beef like Venifon. 


CUT the lean of a buttock of beef into pound pieces ; for 
eight pounds of beef take four ounces of falt-petres; four 
ounces of petre-falt, a pint of white-falt, and an ounce’ of fal 
prunella; beat the falts all very fine; mix them well together; 
- gub the falts into the beef then let it lie four days, turning it 
twice aday, then put it into a pan, cover it with pump-water, 
and alittle of its own brine; then bake it in an. oven with 
houfehold bread till it is as tender as a chicken, then drain it 
fromthe gravy, and bruife it abroad, and take out all the fkin — 
and finews ; then pound it in a marble mortar, then)lay itin a 
_ broad difh, mix in it an ounce of cloves and mace, three quar- 
_ ters of an ounce of peppér, and one nutmeg, all beat very fine. 
Mix it all-very well with the meat, then clarify a little frefh 
butter and mix with the meat, to make it.a little moift ; mix it 
very well together, prefs it down into pots very hard, fer it at 
the oven’s mouth juft to fettle, and cover it two inches thick 
with clarified butter. When cold, cover it with white paper. 


«5 Lo-pat. Chefbires Cheefp.. 


~ "TAKE three pounds of Chefhire cheefe, and put it into a 
mortar, with half'a pound of the beft frefh butter you can get, 
pound them) together, and in the beating add a gill of rich 
Canary wine, and half an ounce of mace finely beat, then | 
fifted like a fine powder, When all’ is extremely well mixed, 
~ pref it hard down into a gallipot, cover it with clarified but- 
ter, and keep it cool. A flice, of this exceeds all the cream- 
cheefe that Call DE MiG ene fi ewan Lireehs 


Tb collar a Breaft of Veal. 7 . & z 


TAKE a breaft of veal, and bone it; beat it with a roll- 
ing-pin, rub it over with the yolk of an egg, beat a little 
mace, cloves; nutmeg, and pepper very fine, with alittle fale, 
a handful of parfley, and fome fweet. herbs, and. lemon-peel, 
fhred fine, a few crumbs of bread. Mix all together, and, 
firew over; roll it up very tight, bind it with a hilet, and, 

7 53 Ke wrap 
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wrap it in acloth, then boil i¢ two hours and a half in water 
made pretty falt, then hang it up by one end till cold. Make 
a pickle: to a pint of falt and water put half a pint of vinegar, 
and lay it in a pan, and let the pickle cover it; and when you 
ufe it, cut it in flices, and garnifh with parfley and pickles, 


MU AES anee, To make Marble Veal. rie 
. TAKE a neat’s tongue, and boil it till tender; peel it, and 
cut it iniflices, and beat it in a mortar with a pound of butter, 
withsaclittle beaten mace and pepper, till it is like a pafte; 
have fome veal flewed and beat in the fame manner; put fome 
yeal.in..a)potting-pot, then fome tongue in lamps: over: the 
veal; then. fome. veal over that, tomgue over that, and then 
veal again; »prefs it down hard, pour fome clarified butter over 
it, keep it ina cold dry place, and when you ule it, cut itin’ 


a 4 


flices; arid garnifh with parfley. — 


ORISSA IE es To gollar «Begfirreen vo i Ree 
"TAKE a piece of thim flank of beef, and bone it; cut the 
fkin of; then falt it with two ounces. of falt-petre, two ounces 
of fal-prunella, two ounces of bay-falt, half a pound of coarfe - 
fugar, and two pounds of white-falt, beat the hard falts fine, 
and mix all together ; turn it every day, and rub it with the 
brine-well, for eight days; then take it out of the pickle, wath 
it, and wipe it dry; then take a quarter of an ounce of cloves, 
anda quarter of an ounce of mace, twelve corns of all-fpice, _ 
and a nutmeg beat very fine, with a fpoonful of beaten pepper, - 
alarge quantity of chopped parfley, with fome fweet herbs 
chopped fine; {prinkle it om the beef, -and roll it up very tight, 


"puta coarfe cloth round, and tie it very tight with beggars~ 


4 


tape; boil itin.a large copper of water, if a large ccHlar, fix 
hours, a fmall one, five Hours; take it out, and put it ina 
prefs till cold; if you have neyer a prefs, put it between two — 
boards, and a large weight upon it till'it is cold; then take it. 
out of the cloth, and cut it into flices. Garnifh with raw 
Payer diciey ii PO om Ok ah als 


Zo collar Salmon. -. ia tae 


« TAKE 2 fide of falmon, cut of about a handful of the tail, 
wath yourlarge piece very well, and dry it with a cloth; then 
wath it over with ‘the yolks of eggs; then make fome force+ 
meat with that you cut off the tail, but take care of the as. 
Se : ant 
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‘and put to it a handful of parboiled oyfters, a tail or two of 
lobfter, the yolks of three or four eggs boiled hard, fix ancho- 
vies, a good handful of fweet herbs chopped fmall, a little falt, 
_. cloves, mace, nutmeg, pepper, all,beat fine, and grated bread, 
- Work all thefe together into a body, with the yolks of eggs, 
“Jay it all over the flefhy part, and a little more pepper and falt. 
over the falmon; fo roll it up into a collar, and bind it with 
“broad tape; then boil it in water, falt, and vinegar, but let 
_ the liquor boil firft, then put in your collar, a bunch of {weet 
herbs, fliced ginger and nutmeg. Let it boil, but not too faft. 
It will take near two hours boiling ; and when it is enough, 
take it up: put it into your foufing-pan, and when the pickle 
ds cold, put it to your falmon, and let itftand in it till ufed. 
Or you may pot it; after it is boiled, pour clarified butter 
“over it. It will keep longeft fo; but either way is good, If 
you pot it, be fure the butter be the niceft you can-get. 


| To make Duich Beef. 

TAKE the lean of a buttock of beef raw, rub it well with . 
‘brown fugar all over, and’ let it lie in’a pan or. tray two or 
three hours, turning it two or three times, then falt it well with 

common falt and falt-petre, and “let it lie a fortnight, turning 
it every day; then roll it very ftrait in.a coarfe cloth, put it in 
a cheefe-prefs aday anda night, and-hang ittodryinachim- | 
ney. When you boil-it, you muft putitin a cloth; when it~ 
is cold, it will cut in flivers as Dutch beef. ne ie 


: } To make Sham Brawn. | | . A : 


TAKE the belly piece, and head of a young pork, rub ic 
well with falt-petre, let ir lie three or four days, wath it clean ; 
- boil the head, and take off all the meat, and cut itin}pieces, 

have four neat’s feet boiled tender, take out the bones, and_ 
aut itin thindlices, and mix it with the head, and lay it in the 
belly-piece, and rol] it up tight, and bind it round with fheet- 
tin, and boil it four hours; take it-up, and fet it on one end, 
(put atrencher on it within the tin, anda large weight upon 
that, and Jet it ftand all night; in the morning take it out, 
and bind it with a fillet; put it in {pring-water and falt, and 
jt will be fit for ufe. When you ufe it, cut it in flices. ke 
brawn, Garnith with parfley. Obferve to change the pickle 


- 


every four or five days, and it will keep a long time. ° 
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a Soule a Sr re in imitation iv Sturgean, 


YOU muft take a fine large turkey, drefs it very clean, dry. 
and bone it, then tie it up as you do fturgeon, ‘put into the pot 
you boil it in one quart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of falt; let it boil, 
{kim it well, and then put in the turkey. Whenit is enough, 
take it out and tieit tighter. Let the liquor boil a little long- 
er; and if you think the pickle wants more vinegar or falt, 
add it when‘it is cold,-and pour it upon the turkey. © Te will 
keep fome months, covering it clofe from the air, and keeping 
it in a dry cool place. Eati it with oil, vinegar, and. fogar, jult 
as you like it. Some admire it more than flurgeon ; it Hines 
preity covered with fennel for a fide-difh. 


é 


Lo pickle Pork. 
BONE your-pork, cut it into pieces, of a fize ft to lie in 


.. the tub or pan you defign it to lie in, rub your pieces well 


‘with falt-petre, then take two parts of common falt, and two 
of bay-falt,' and rub every piece well; lay a layer of common 
falt in the bottom of your veflel, cover every piece over with 
common falt, lay them one upon another as clofe as you can, 
Alling the hollow places on the fides with falt. As your falt 
‘melts on the top, itrew on more, lay a coarfe cloth over the 
veffel, a board over that, and a weight on the board to keep it 
down, Keep it clofe covered § ; it will, thus ordered, keep the 
whole year. Put a pound of faltepetre and two pounds of 
bay- -falt toahog. | : 


A Pickle for Pork chk is to be eat Josie 


YOU muft take two gallons oe pump- water, .one pound of 


bay-falt, one pound of coarfe fuga, fix ounces of. falt-petre Ma 


boil it all together, and fkim it when cold.’ Cut the pork in 
what pieces you pleate, lay it down clofe, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe | 
from the air, and it will be fit to ute ina week. If -you find 


_ the pickle begins to fpoil, boil it again, and fi it; when it 


18 if Sods pour it on ‘yous ee again. 


| To tntele Feal Hams, ee ee 
CUT the oe of veal like a ham, then take a pint. of bay~ 
_falt, two ounces sof falt- petre, and a pound of ‘common falt 5 
ry mig 
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mix them together, with an ounce of juniper-berries beat; rub _ 
the ham well, and Jay it.on a hollow tray, with the fkinny, 
fide downwards. Bafte it every day with the pickle for a fort- 
night, and then hang it in wood-fmoke for a fortnight. You 
‘may. boil it, or parboil it and roaft it.. In this pickle you may 
do two or three tongues, or a piece of pork, 


To make Beef Hams, 


YOU muft take the leg of a fat, but fmall beef, the fae 
Scotch or Welch cattle is beft, and cut it ham-fathion. Take 
an ounce of bay-falt, an ounce of falt-petre, a pound of com- 
mon falt, and a pound of coarfe fugar (this quantity for about 
fourteen or fiftcen pounds weight, and fo accordingly, if you 
pickle the whole quarter), rub it with the above ingredients, 
turn it every day, and bafte it well with the pickle for a’ month. 
Take it out and roll it in bran or faw-duft, then hang ‘it in 
wood-fmoke, where there is but little fire; and a conftant 
fmoke, for a month ; then take it down, and hangitina dry= 

lace, not hot, and keep it for ufe. You may cut apiece of | 

as you have occafion, and either boil it or cut,it in rathets, and 
‘broil it with poached eggs, or boil a piece, and it eats fine cold, 
and will fliver like Dutch beef. After this beef is done, you 
may do a thick brifket of beef in the fame pickle. Let it lic 
a month, rubbing it every day with the pickle, then boil ic 
till it is tender, hang itin a dry place; and it eats finely cold, 
cut in flices on a plate. It. isa pretty thing for a fide -dith, or 
for fupper. A fhoulder of mutton laid in this pickle for a 
week, hung in wood-fmoke two or three days, and then boiled 
with cabbage, is very good. ; pa | 


To make Mutton Hams. 


YOU muft take a hind- quarter of mutton, cutitlike a ham, 
take an ounce of falt-petre, a pound of coarfe fuy: 
of common: falt; mix them, and rub your ha 
hollow tray with the fkin downwards, bafte it every day for a 
fortnight, then roll it in faw-duft, and hang it in the wood- 
finoke, a fortnight ; then boil it, and hang itin a dry:place, 
and cut it out in rafhers, and broil it as you want, goa 


gary a pound — 
Mm, Yay it ina | 


To make Pork Hams. Se, 
YOU muft take a fat hind-quarter of pork, and cut off 4 
fine ham. Take two ounces of falt-petre, a pound of*coarfe 


* fugar, 
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fugar, a soctind of common falt, and: ‘two ounces of fal- “prune 
ella; mix all together, and rub it-welly Let it lie a month in 
this pickle, turning and bafting it every day, then hang it in | 
wood-fmoke as you do beef, inva’dry place, fo as'‘no heat | 
comes to it; and if you keep ‘them: long, hang them a month 
or two in a damp. place, and it will:make them cut fine and 
fhort. Never lay thefe hams in water till you boil them, and — 
then boil them in a: copper, if you have one, or the biggeft 
pot you have. Put them in the cold water, and Jet them be 
four or five hours before they boil. Skim the: pot, well and 
often, till i¢ boils.. If it is a very large one, three hours wilt 
boil it; if a fmall one, two hours will do, provided it be a 
great while before the water boils. Take it.up half an hour 
before dinner, pull off the fkin, and throw ra{pings finely ife- 
ed all over. ) Hold a red-hot fire-fhovel over it, and when din-_ 
ner is ready take a few.rafpings in a fieye and fift all over the 
difh; then lay in’ your ham, and with your finger make fine 

, figures round the edge of the difh. Be fure to bail your ham 

' gn as.much water as .you can, and to keep it fkimming all 
“the. time till it boils. It muft be at leaft four hours before it 
boils. 
This pickle does one for tongues, afterwards to lie in it 2 
fortnight, and then hang in the wood-{moke a fortnight, or te 

boil them out of the pickle. — 
-. Yorkfhire is famous for hams; ; and the reafon i is this: their — 
falt is much finer than ours in London; itis a large clear. falt, 
and gives the meat a fine favour. I uled to have it from Mai- 
den in Effex, and that falt will make any ham as fine as you 
can defire. It is by much the beft falt for falting of meat. A 
deep hollow wooden tray is better than a pan, becaufe the 
pickle fwells about it, 

When you broil any of thefevhams in aed or bacon, bse 
fome boiling water ready, and let the flices lie a minute or two 
in the water, then broil them ; Aer takes out the falt, and makes 
them eat finer. 


Li 0 make Bute 


TAKE a fide of pork, then take off all the infide fat, lay it 
on along board or drefler, that the blood may run away, rub 
it well with good falt on both fides, let.it lie thus a day; then 
take a pint of bay-falt, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck 
of common falt, Lay your pork in signs 2 that will hold 

the 


Ss 


i 


. MADE PLAIN AND EASY. _ 267 


the pickle, vid rub it well with the above ingredients. Lay 
the fkinny fide downwards, and bafte it every” day with the 
pickle for a fortnight; then hang it in wood-fmoke as you do 
the beef, and afterwards hang it in a dry place, but not hot, 
You are to obferve, that all hams and bacon fhould hang clear 
from every ‘thing, and not againft a wall, 

Obferve to wipe off all the old falt before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, cr ina 
room where the ae comes, Ie makes them all rufty, 


keys To Save potted Birds, that begin to be had 


I HAVE feen potted birds, which have come a great ways 
often fmell fo bad, that nobody could bear the fmell for the 
rankne({s of the butter, and by managing them in the following 
manner, have'made them.as good as ever was eat. | 

Set a large fauce-pan of clean water on the fire; when it 
boils, take off the butter at the top, then: take the Saws ik one 
by one, throw them into that fauce-pan of water half a minute, 
whip it out, and dry it in a clean cloth infide and out; fo do 
all till they are quite done. Scald the pot clean; when the 
birds are quite cold, feafon them with mace, pepper, and fale 
to your mind, put them down clofe i ina Pots and pour clan- 


, fies batter over them. 


To pickle Mackerel, cailed Coubach 


CUT your mackerel into round pieces, and divide one into» 
five or fix pieces : to'fix large mackerel you may take one ounce 
of beaten pepper, three large nutmegs, a little mace, and a 


handfal of falr. Mix your {alt and beaten {pice together, thea 


take two or three holes in each piece, and thruit the feafon- 


ing into the holes with your finger, rub the piece all over with 


the feafoning, fry them brown in oil, and let them ftand till 
they arecold ; then put them into vinegar, and cover them 
with ol, T hey will keep well covered: a y gree while, and are > 
delicious. 


CHAP. 
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To pickle Wali greets 


NAKE the largeft and viearen you can get, pare. them, ag: 
thin as you can, have a tub of fpring-water ftand b 
you, and throw thém in as you do them. Put into the water 
a pound of bay-falt, let them lie in the water twenty- ~four 
hours, ¢ take them out; then put them into a ‘ftone-jar, and be- 
tween every layer of walnuts lay a layer of vine leaves at the 
bottom and top, and fill it up with cold vinegar. Let them 
ftand aHnight, then pour that vinegar from them into’a cop= 
per, with a pound of bay-falt; fet it on the fire, let it boil, 
then pour it hot on your nuts, tic them oyer with a woollen 
cloth, and let them ftand'a week ; then’ pour that pickle’ away, 
rub" your nuts clean with a piece of flannel; then put them 
; again In your jars with vine-leaves, as above, ‘and boil frefh 
vinegar, Put into your pot to every gallon of Vinegar, anute- 
meg fliced}? cut four large races of ginger, a quarter of an ounce 
of mace, the fame of cloves, a quarter of an ounce of whole 
black- pepper, the like of Ordingal. pepper; then pour your — 
vinegar boiling hot on your walnuts; and cover them with a — 
woollen cloth. _ Let it ftand three or four days, fo do two or 
three times ; when cold, put in half a pint of muftard-feed, a 
large flick of horfe-raddith fliced, tie them down clofe witha 
bladder, and then with a leather. They will be fit to eat ina 
fortnight. Take a large onion, flick the cloves in, .and lay 
in the middle of the pot. If you do them for keeping, do not 
boil your vinegar, but then they will not be fit to eat under 
fix months: and the next year you may boil the pickle this 
Way. , They will keep two or three years good and firm. 


To pickle Walnuts hice, i 
TAKE the largeft nuts you can get, juft before the Onell 
- begins to turn, pare them very thin till the white appears, and 
, throw them into pring: water, with a handful of fait as you da 
2 | them. 
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them. Let them ftand in that water fix hours, lay on then 


a thin board to keep them under the water, then fet a ftew-pan | 


_ Ona charcoal fire, with clean f{pring-water ; take. your nuts 


a 


"quantity you pleafe. If you’ pickle a 


then take them out of the water, 


are cold,, tie them down with a bladder and le 


thofe.in the falc and water. 


out of the other water, and put them into the ftew-pan. . Let 
them fimmer four or five minutes, but not boil; then have 
ready by you a pan of {pring-water, with a handful of -white- 


fale in it, ftir it with hay! hand till the falt is melted, then 


take your nuts out of the flew-pan with a wooden ladle, and 
put them into the cold water and falt. Let them. ftand a quar- 
ter of an hour, Jay the board on them as’ before; if they are 
not kept under the liquor they will turn black 
on a cloth,, and cover them with another. to dry; then care- 
fully wipe them with a foft cloth, put them into your jar or 


glafs, with fome blades of mace and nutmeg fliced thin.) Mix 


-your {pice between your. nuts, and pour diftilled vinegar over 


them; firft let your glafs be full of nuts, pour mutton-fat ‘over 
them, and tie a bladder, and then a leather, ihe 


To pickle Walnuts black. 


“YOU muft take large full-grown nuts, at their full growth 
before they are hard, lay them in fale and water; let them lie 
two days, then fhift them into freth water ; 
days longer, then fhift them again, and let them lie three days; 

: 3 and put them into your pick- 
Jing jar. When the jar is half f 
with cloves; Toa hundred of walnuts put in half a pint of 
muftard-feed, a quarter of an.ounce of mace, half an ounce of 
black pepper, half an ounce of all -{pice, fix bay-leaves, and a 
ftick of horle-raddifh ; 


Vifiegar over them. Cover them with a plate, and when they 


ather, and they 
will be fiz to eat in two or three months, The next year, if 


any remains, boil up. your vinegar again, and fkim it; when 
cold, pour it over your walnuts. This is by much the beft 
pickle for ufe; therefore you may add more vinegar to it, what 

| great many walnuts, 
and eat them faft, make‘your pickle for a hundred or two, 
thevrett keepin’ a ftrong brine’ of faltand water, boiled till ie 
will bear an egg, and as your pot empties, fil them up with 
pickle... AL BA, WG ae 
In the: fame manner you may do’a fmaller quantity ; but if 


fi 


" 
& 
% 
Od 


» then lay them 


4 


let them lie-two | 


ull, put in a large onion ftuck . 


thea fill your jar, and pour boiling 


“Také care they are covered with 


you 


* 
U 
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you can get rape-vinegar, ufe that inftead of fale and water, 
Do them thus: put your nuts into the jar you intend to pickle 
them in, throw in a good handful of falt, and fill the pet 
with rape-vinegar. Cover it clofe, and let them ftand 4 fort- 
night; then pour them out of the pot, wipe it clean, and juft 
rub the nuts‘ with/a coarfe cloth, and then put them in the jar 
with the pickle, as above. If you have the beft fugar-vinegar 
of your own making, you need not boil it the firit year, but 
pour.it on cold; and the next year, if any remains, boil it 
up again, fkim it, put frefh fpice to it, and it will do again, © 


To pickle’ Gerkins. eae 


-. TAKE five hundred gerkins, and have ready a large earth- 
en pan of fpringewater and falt, to every gallon of water two 
pounds, of falt; mix it well together, and throw in your ger- 
kins, wath them out in two hours, and put them to drain, let 
them be drained very dry, and put them in ajar; in the mean — 
time get a bell-metal pot, with a gallon of the beft white-wine 
vinegar, half an ounce of cloves and mace, one ounce of all- 
{pice, one ounce of muftard: feed, a ftick of hore radifh cut. 
in flices, fix bay-leaves, a little dill, two or three races of 
_ ginger cut in pieces, a nutmeg cut in pieces, and a handful 
of falt; boil i¢ up in the pot all together, and put it over the 
gerkins; cover them clofe down, and let them ftand twenty- 
four hours; then put them in your pot, and fimmer them 
--over the ftove till they are green; be careful not to let them. 
boil, if you do, you will fpoil them; then put them in your 
jar, and cover them clofe down till cold; then tie them over 
with a bladder, and a leather over that; put them ina cold 
' dry place. Mind always to keep your pickles tied down 
clofe, and take them out with a wooden fpoon, or a fpoon 
kept on purpofe. 
To pickle large Cucumbers in Slices. 
TAKE the large cucumbers before they are too ripe, flice — 
them the thicknefs of crown-pieces in a pewter-difh; to every 
dozen of cucumbers flice two large onions thin, and fo on til 
you have filled your difh, with a handful of falt between every 
row; then cover them with another pewter-difh, and let them 
ftand twenty-four kours, then put them into a cullender, and 
Jet them drain very well; put them in a jar, cover them over 
with white-wine vinegar, and let them ftand four hours; pour 
? TN gh . the 
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the vinegar from them into a copper fauce-pan, and boil it 
with a little fale; put to the cucumbers a little mace, a little 


whole pepper, a large race of ginger fliced, and then pour the | 


boiling vinegar on, Cover them clofe, and when they are cold 
tie them down. They will be fit to eat in two or three days. 


ea La pickle Afparagus. 


Oi 


TAKE the largeft afparagus you can get, cut off the white 3 


ends, and wafh the green ends in fpring-water, then put them 
in another clean water, and let them lie two or three hours in 
it; then have a large broad ftew-pan full of {pring-water, with 
a good large handful of falt; fet it on the fire, and when it 
boils put in the grafs, not tied. up, but loofe, and not too many 
at a time, for fear you break the heads. Juft fcald them, and 
no more, take them out with a broad fkimmer, and lay them 
on acloth tocool.. Then for your pickle take a gallon, or 
more, according to your quantity of afparagus, of white- wine 
vinegar, and one ounce of bay-falt, boil it, and put your af- 
paragus in your jar; toa gallon of pickle, two nutmegs, a 
quarter of an ounce of mace, the fame of whole white-pepper, 
and pour the pickle hot over them. Cover them with a linen 
cloth, three or four times double, ler them ftand a week, and 
boil the pickle. Let them ftand a week longer, boil the pickle 
again, and pour it on hot as before. When they are cold, 
cover them elofe witha bladder and leather. BAM a 


To. pickle Peaches, 


“TAKE your peaches when they are-at their full growth, juft 
before they turn to be ripe ;. be fure they are not bruifed; then 
take fpring-water, as much as you think will cover them, 
make it faltenough to bear an egg, with bay and common falt 


an equal quantity each; then putin your peaches, and lay a 


thin beard over them to keep them under the water. Let them, 
ftand three days, and then take them out and wipe them very 


carefully with a fine foft cloth, and Jay them in your glafs or 


jar, then take as much white-wine vinegar as will fill your glafs 
oF jar: to every gallon put one pint of the beft well-made muf- 


tard, two or three heads of garlick, a good deal of ginger fliced,, 
half an ounce of cloves, mace, and nutmeg ;. mix your pickle 


well together, and pour over your peaches. Tie them ciofe 


with a- bladder and leather; they will be fit to eat in two: _ 
oe You may with a fine pen-knife cut them acrofs, take. 


_— 


Out. 
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out the ftone, fill them with made muftard and garlick, and 
horfe-radifh and ginger; tie them together. You may pickle 
nectarines and apricots the fame way. - | Hs 


eater ht To pickle Radifh-Pods. — 

MAKE a ftrong pickle, with cold fpring-water and bay- 
falt, ftrong enough to bear an egg, then put your pods.in, 
and Jay athin board on them, to keep them under water, Let’ 
‘them ftand ten days, then drain them ina fieve, and lay them 
on a cloth to dry; then take white-wine vinegar, as much as 
you think will cover them, boil it, and put your pods in a jar, 
with ginger, mace, cloves, and Jamaica pepper. Pour your 
vinegar boiling hot on, cover them with a coarfe cloth, three — 
‘or four times double, that the fteam may come thfough a lit-' 
tle, and Jet them ftand two days. Repeat this two or threé. 
times ; when it is cold, put in a pint of muftard-feed, and fome 
horfe-radifh ; cover it clofe. OR 


Lo pickle French Beans. 
PICKLE your beans as you do the gerkins. 


To pickle Cauliflowers. 


TAKE the largeft and clofeft you can get; pull them in 
fprigs; put them in an earthen difh, and fprinkle falt over 
them. Let them ftand twenty-four hours, to draw out all the 

. water, then put them in ajar, and pour falt and water boiling 
over them; cover them clofe, and let them ftand till the next 
day; then take them out, and lay them on a coarfe cloth to 
drain; put them” into glafs jars, and putin a nutmeg fliced, 

~ two or three blades of mace in each jar; Cover them with dif- 
tilled vinegar, and ‘tie them down with a bladder, and over . 
that a leather. ‘They will be fit for ufe in a month. 


To pickle Beet- Root. 


_ SET a pot of fpring-water on the fire, when it boils put) 
in your beets, and let them boil till they are tender; take 
them out, and with a knife take off all the outfide, cut them 
in pieces according to your fancy ; put them ina jar, and co- 
ver them*with:cold vinegar, and. tie. them down clofe; when . 
you ufé the beet take it out of the pickle, and cut it into what 

wy Be ey Vous “fhapes 


_ 
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fhapes you like ; put it in a little dith with fome of the pickle 
over it, You may ufe it for fallads, or garnifh. : 


To pickle White Plums. 


_ TAKE the large white plums; and if they have ftalks, let 
them remain on, and do them as you do your peaches, 


To pickle Onions. 


TAKE your onions when they are dry enough to lay up 
for winter, the fmaller they are the better they look ; put’thém 
into a pot, and cover them with fpring-water, with a handful 


of white-falt, let them boil up3 then ftrain them off, and 


take three coats off; put them on a cloth, and let two people 


take hold of it, one at each end, and rub them backward and 
- forward till they are very dry; then put them in your bottles, 


with fome blades of mace and cloves, a nutmeg cut in pieces 5 
have fome double-diftilled white-wine vinegar, boil it up with 
a little falt; let it be cold, and put it over the onions; cork 
them clofe, and tie a bladder and leather over it. 


To pickle Lemons. 


TAKE twelve lemons, {crape them with a piece of broken 
glafs; then cut them crofs in two, four parts downright, but 


not quite through, but that they will hang together; put in 


as much falt as they will hold, rub them well, and ftrew them 
over with falt. Let them lie in an earthen difh three days, 
and turn them every day; flit an ounce of ginger very thin, 
and falted for three days, twelve cloves’ of garlick, parboiled 
and falted three days, a {mall handful of muftard -feeds. bruifed 
and fearced through a hair-fieve, and fome red India pepper; 


take your lemons out of the falt, fqueeze them very gently, © 
put them into a jar with the {pice and ingredients, and cover ~ 


them with the beft white-wine vinegar. Stop them up very 
clofe, and in'a month’s time they will be fit to eat. 
Lo pickle Muforooms White. 


TAKE fmall buttons, cut the ftalk, and rub of the fkin 
with flannel dipped im falt, and throw them into milk and wa- 


- ter; drain them out, and put them into a ftew-pan, witha 


handful of falt over them; cover them clofe, and put. them 
pease vi _¥ over . 
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‘ over_a gentle ftove for five minutes, to draw out all the water 5. 


then pac them ona coarfe cloth to drain till cold.’ 


To make Pickle for Mufbrooms, 


._TAKE a gallon of the beft vinegar, put it into a cold ftill:  — 


to every gallon of vinegar put half a pound of bay-falt, a quar- 
ter of a‘pound of mace, a quarter of an ounce of cloves, a nut- 
meg cut into quarters, keep the top of the ftill covered with a 
wet cloth. Asthecloth dries, put on a wetone. Do not let 
the fire. be too large, left you burn the bottom of the ftill. 
Draw. it.as long as.you tafte the acid, and no longer., When 
you fill your bottles, put in your ‘mufhrooms, here and there 


-put ina few blades of mace, and a flice of nutmeg ; then fill’ 


the bottle with pickle, and melt fome mutton fat, ftrain it, 
and pour over it. It will keep them better than of, 

You muf put your nutmeg over the fire in a little vinegar, 
and give ita boil, . While it is hot you may flice it as you 


pleafe.. When it is cold, it will not-cut,. for it will crack. to 


pieces. 


Note, In the rgth chapter, at the end of the receipt for j 


making vinegar, you will fee the beft way of -pickling mufh- 
rooms, only they will not be fo white. 


To pickle Codlings. 


GATHER your codlings when they are the fize ofa large. 


double walnut; take 2 pan, and put vine-leaves thick at the 


bottom. Put in your codlings, and cover them well with: 
vine-leaves and fpring-water; put them over a flow fire till 


you can peel the {kin off; take them carefully up in a hair- 


fieve, peel them very carefully with a pen-knife; put them 
into the fame water again, with the vine-leaves as before. 
Cover them clofe, and fet them at a diftance from the fire, till 
they are of a fine green ; drain them in a cullender till cold; 
put them in jars, with fome mace and a clove or two of gar= 
lick; cover them with diftilled vinegar 5 pour fome mutton~ 
fat over, and tie them with a bladder and leather cown very 
tight. i e 


a Lo pickle Fennel. 4.4) : 
SET {pring-water on the fire, with a Handful of falt; whett 


it boils, tie your fennel in bunches, and put them intosthe- 


water, juft give. them a fcald, lay them on a cloth to dry; 


3 when 
thi » ncn 


~ 
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when cold, put it ina glafs, with a little mace and nutmeg, fill 
it with cold vinegar, lay a bit.of green fennel on the top, and 
over that a bladder and leather. ice a od ea 
Lo pickle Grapes. : Leet 
GET grapes at the full growth, but not ripe; cut them in 
fmall bunches fit for garnifhing, put them in a ftone jar, with 
vine-leaves between every layer of grapes; then take as much 
ipring- water as you think will cover them, putin a pound of 
bay-falt, and as much white-falt as will make it bear an eo, 
Dry: your bay-falt aid pound it, it will mele the fooner; put it 
into a bell-metal, or copper-pot, boil it and (kim it very well ; “3 
as it'boils, take all the black fcum off, but not the white fcum, 
When it has boiled’a quarter of an hour, tet it ftand to cool 
and fettle; when it is almoft cold, pour the clear liquor on-the || 
| + grapes, lay vine-leaves on the top, tie them down clofe with a’. 
. linen cloth, and cover them with a dith. Let them ftandi 
. twenty-four hours ; then take them out, ahd lay them on a 
cloth, cover them over with another, let them be dried be- 
tween the cloths; then take two quarts of vinegar, one quart 
of {pring- water, and one pound of coarfe fugar. Let it boil a 
little while, fkim it as it boils very clean, let it Mand till it is 
quite cold, dry your jar with a cloth, put frefh vine-leaves' ar» 
: the bottom, and between every bunch of grapes, and on th 
_ , top; then pour the clearwf the pickle on the grapes, fill your 
, jar thatthe pickle may be above the grapes, tie a thin bit of 
board in a piece of flannel, lay it on the top of thejar, to keep 
the grapes under the pickle; tie them down with a bladder, 
and then a leather; take them out with a wooden fpoon, Be 
_ fure to make pickle enough to cover them: ae 


f 


, f _ 9.) Lo pickle Barberries. 

__.» "TAKE white wiae vinegar; to every quart of vinegar fut 
In half a_pound of fixpenny fegar, then pick the worft of » 
_ ». your.barberries, and put into this liquor, aiid the beft into 


_ __ glaffles ; then boil your pickle with the worft of your barber- 
ries, and {kim it very clean. Boil it till it looks of a fine cos 
lour, then let it ftand to be cold before you ftrain; then ftrain 
if through a cloth, wringing it to get all the colour youcan |. 
from the barbers it Let it ftand to coo} and fetile, then pour 
_ it clear into the glaffes in a little of the pickle; boil a little fenm ‘ 
‘ pel; when cold, puta little bit at the top of the pot or glafs, 
“ Jk 2 ‘ . and 


276, «= THE ART OF COOKERY 


ahd: cover. it elo(eapiths bladderiand deathers x Dia: every half | 


pound of fugar put a quarter of a pound of white-falt. 

Red currants is done the fame way. Or you may do bar- 
berries thus : pick them clean from leaves and fpotted ones ; 
put them into jars; mix fpring-water and falt pretty ftrong, 
and put over them, and when you fee the fcum rife, change 
the falt and water, | and they will keep ' a long time. 


To pickle Red-C bane 


SLICE the cabbage very fine crofs-ways; put it on an 
earthen difh, and fprinkle a handful of falt over it, cover it 
with another difh, and let it ftand twenty-four hours 5 then 
putitin a cullender .to drain, and lay it in your jar; take 
white-wine vinegar enough to cover it, a little cloves, mace, 


and all-fpice, put them in whole, with one pennyworth of — 


cochineal bruifed fine ; boil it up, and put it over hot or cold, 


which you like beft, and cover it clofe with a cloth till cold 


then tie it over its leather. 


To pickle Golden. Pippins. 


~ TAKE the fincft pippins you can get, free from fpots and 


' bruifes, put them into a preferving-pan of cold fpring-water, 
and fet them on a charcoal fire. Keep them turning with a 
wooden fpoon till they will peel; do not let them boil. When 
they are enough peel them, and put them into the water again, 


with a quarter of a pint of the beft'vinegar, and a quarter of an. 
ounce of alum, cover them very clofe with a pewter-difh, and 


fet them on the charcoal fire again, a flow fire, not to boil. 
Let them ftand, turning them now and then, till they look 
green; then take them out, and Jay them on a cloth to cool 5 


when cold make your pickle as for the peaches, only inftead 
of made muftard, this muft be muftard-feed whole. Cover > 


them clofe, and keep them for ufe. 


Zo pickle Naftertium Berries and Limes; you pick them off the | 


Lime-Trees in the Summer. 


TAKE naftertium berries gathered as foon as the bloffom is 


off, or the limes, and put them in cold fpring-water and falt ; 
change the water for three days fucceflively. Make a pickle 
of white-wine vinegar, mace, nutmeg, He fix fhalots, fix 


. blades of garlick, ‘fome ‘pepper-corns, falt, and horfe-radifh | 
' cut in dices... Make your pickle sey trong 3 ; drain your ber= 
ries 


- 
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ries very dry, and put them in bottles. Mix your pickle well 
up together, but you muft not boil it; put it over the berries 
or limes, and tie them down clofe. ) 


To pickle Oy/ters, Cockles, and Mufeles. 


TAKE two hundred oyfters, the neweft and beft you can 
_ get, be careful to fave the liquor in fome pan as you open them, 
cut off the black verge, faving the reft, put them into their 
_ own liquor; then put all the liquor and oyfters into a kettle; 

boil them about half an hour on a very gentle fire, do them 
- very flowly, {kimming them as the fcum rifes, then take them 
off the fire, take out the oyfters, ftrain the liquor through a 
fine cloth, then put in the oyfters again; then take out a pint 
of the liquor whilft it is hot, put thereto three quarters of an 
ounce of mace, and half an ounce of cloves, Juft give it one 
boil, then put it to the oyfters, and ftir up the {pices well 
among them; then put in about a {poonful of falt, three quar- 
ters of a pint of the beft white-wine vinegar, and a quarter of 
_ an ounce of whole pepper; then let them ftand till they are 
cold; then put the oyfters, as many as you well can, into the 
barrel ; put in as much liquor as the barrel will hold, letting 
them fettle a while, and they will foon be fit toeat. Or you 
may put them in ftone-jars, cover them clofe with a bladder 
» and leather, and be fure they be quite cold before you cover 
them up. Thus do cockles and mufcles; only this, cockles 
are fmall, and to this fpice. you muft have at leaft two quarts. 
There is nothing to pick off them. Mufcles you mui 
have two quarts; take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the 
tongue. ‘he two latter, cockles and mufcles, muft be wath- 
ed in feveral waters, to clean them from the grit; put them 
in a ftew-pan by themfelves, cover them clofe, and when they 
are open, pick them out of the fhells; and ftrain the liquor. 


To pickle young Suckers, or young Artichokes, before the Leaves are 
hard, ° 


TAKE young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftalks, juft fcald them in falt and water, 
and when they are cold put them into little glafs bottles, with 
two or three large blades of mace, and a nutmeg fliced thin ; 
fill them either with diftilled vinegar, or the fugar-vinegar of, 
“your own making, with half {pring-water, | 
ty. oe a | ae UY Be 
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ot . La pickle Artichoke- Bottoms, : Hakka 
BOIL artichokes till you can pull the leaves off, then take 
off the chokes, and cut them from the ftalk ; take great care 
you do not let the knife touch the top, throw them into falt 
and water for an hour, then take them out, ‘and lay. them on a 
cloth; to drain; then, put them into large wide-mouthed glafl-_ 
es; puta little mace and fliced nutmeg: between, fill them 
either with diftilled vinegar, or fugar-vinegar and {pring~wa- 
ter; cover them with mutton-fat fried, and tie them down . 
with a bladder and leather. Tes tebe aS ' 
Ta pickle Samphire. | | 
TAKE the famphire that is green, lay it in a clean pan, 
throw two or three handfuls of falt over, then cover it with 
fpring-water. Let it lie twentysfour hours, then put it into a 
clean brafs fauce-pan, throw in a handful of falt,; and cover it 
with good vinegar. Cover the pan clofe, and fet it over a very 
flow fire; let it fland til it is ju green and crifp; then take 
jt off in a moment, for if it ftands to be foft it is fpoiled; put 
it in your pickling-pot, and cover it clofe. When it is cold, 
tie it down with a bladder and leather, and keep it for ufe. Or 
you may keep it all the year in a very ftrong brine of falt and: 1." 
water, and throw it into vinegar juit before you ufe it, © 


ie 


“A To pickle Mock Ginger. . 
~ "TAKE the largeft cauliflowers you can get, cut off all the © 
flower from the ftaiks, and peel them, throw them into ftrong 
{pring water and falt, for three days, then drain them in a fieve - 
pretty dry; put them in a jar, boil white-wine vinegar with 
_ cloves, mace, long pepper, and all-f{pice, each half an ounce, 
forty blades of gerlick, a ftick of horfe-radifh cut in flices, a ~ 
quarter of an ounce of Cayenne pepper, and a quarter of a - 
pound of yellow turmarick, two ounces of bay-falt; pour it 
-. boiling over the ftalks ; cover it down clofe till the next day, 
“then boil it again, and repeat it twice more, and when cold tic 
it gown clofe. Sieh oer: 13 eae BR a4 ween ey eo 


To pickle Melon Adangoes. 
. TAKE as many green’ melons as you want, and flit them 
two thirds up the middle, and with a fpoon take all the feeds. 
gut; pyt them in frong {pring-water and falt for twenty-four 
d bs Savy es ci, Pi viele Ba Mt Heder hours, ; 
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hours, then drain them in a fieve; mix half a pound of white 
muftard, two ounces of long-pepper, the fame of all-fpice, 
half an ounce of cloves and mace, a good quantity of garlick 
and horfe-radifh cut in ffices; and°a quarter of an ounce of 
Cayenne pepper ; fill the feed-holes full of this mixture ; put 
a {mall fkewer through the end, and tie it round with pack- 
thread clofe’ to the fkewer, put them in a jar, and boil up 
vinegar with fome of the mixture in it, and pour over the me- 
lons. Cover them down clofe,. and: let them ftand till next 
day, then green them the fame as you-do gerkins, You may 
do large cucumbers the fame way. ‘Tie them down clofe 
‘when cold, and-keep them for ufe. . ; 


Elder-Shoots, in imitation of Bamboo. 


| "TAKE the largeft and youngeft fhoots of elder, which put 
Out in the middle of May, the middle ftalks are moft tender 
and biggeft; the fmall ones are not worth doing. Peel off the 


outward peel or fkin, and Jay them ina ftrong brine of fale and _ 


water for one night, then dry them in a cloth, piece by piece. 
In the mean time, make your pickle of half white-wine and 
half- beer-vinegar: to each quart of pickle you muft put an 
ounce of ‘white or red.pepper, an ounce’ of ginger fliced, a lit- 
tle mace, and a few corns of Jamaica pepper. When the 
fpice has boiled in the pickle, pour it hot upon the fhoots, 
ftop them clofe immediately, and fet the’ jar two hours before 


the fire, turning it often, It is as good a way of greening ~ 


pickles as often boiling. Or you may boil the pickle two or 
three times, and pour it on ‘boiling hot, juft as you pleafe, 
If you make the pickle of the fugar-vinegar, you muft let one 
half be {pting-water. You have the receipt for this vinegar in 
the 19th chapter. | : 


RULES ‘to be obferved in PICKLING... 


ALWAYS ufe ftone-jars for all forts of pickles that re- 
quire hot pickle tothem, The firit charge is the leaft; for 


thefe not only laft longer, but keep the pickle better: for vi- — 


negar and {alt will penetrate through ail earthen veflels ; fione 
and glafs are'the only things to keep’ pickles in. Be fure ne- 


yer to put your hands in to take pickles‘out, it will foon {fpoil » 


jt. The beft method is, to every pot tie a wooden fpoon, full 
of lietle holes, to take the pickles out with. sh 
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oo? BAP, xy. / 
i ace MAKING CAKES, bc. 


~ ere 


sewers 
‘To make'd nigbibel Cake. 


Ce AKE four pounds of flour dried and. Gited, feven sesh 
oP of currants wafhed and rubbed, fx patrads of the beft 

frefh butter, two pounds. of Jordan almonds blanched, and 
beaten with orange-flower. water and fack till fine ; then take 
four pounds of eggs, put half the whites away, three pounds 
of double-refined fugar beaten andtifted, a quarter of an ounce 
of mace, the fame of cloves and cinnamon, three large nut- 
megs, all beaten fine, a little ginger, half a pint of fack, half 
“a pint of right French braifdy, fweet- t-meats to your liking, they 
mutt be orange, lemon, and citron, “Work your butter to a 
cream with your hands, before any of your ingredients are in 3 
then putin your fugar, and mix it well together ; let youreges 
be well beat and ftrained through a fieve, work in your almonds 
Airft, then put in your eggs, beat them together till they look 
white aud thick; then put in your fack, brandy, and {pices, 
i thake yyur flour in by degrees, and when your oven is ready, 
% Pu in your currants and {weet-meats as you put itin your hoop. » 
. Te will take four hours baking in a quick oven. You muft 

. keep it beating with your hand all the while you are mix- 
_/ ing of it, and when your currants ark, well-wafhed and clean~ 
iene let’ then ‘be kept before the fires! fo that they may go 

_ warm into’ your Cake, Rus quantity will bake beft in twa 


fee a ah se ~ a te , 
Pog oe ey 
i rw wT ice a sreat abe, 


~ Myce Ae t&e whives of tweaty-four eges, and a pound of Fasae 

ble- Ten d fi se beat gnd. fifted fine; mix both together in a 
Se deep && ene Bay, ; id: with & whifk whifk it well for two or 
Mee three hours till itW§ ks white and, thick ; then with a thin © 
*e7-9 Ibroad board, or bun of feathers; fpread it all over the top 
vit and fides‘of ‘the cake; fet it at a proper diftance before a good 
ar fire, ai keep turning it a hue for fear of i its chang- 
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ing colour ; but.a cool oven is beft, and an hour will harden - 
it, You may perfume the icing with what perfume you pleafe, 


4 To make a Pound-Cake. 


TAKE a pound of butter, beat it in an earthen pan with 
your hand one way, till it is like a fine thick cream; then 
have ready twelve eggs, but half the whites; beat them well, 
and beat them up with the butter, a pound of flour beat in it, 
a pound of fugar, and a few carraways. Beat it all well to- 
gether for an hour with your hand, or a great wooden fpoon, 
butter a pan and put it in, and then bake it an hour ina 
quick oven. : | 
. For change, you may put in a pound of currants, clean 

wafhed and picked. 3 


To make a Cheap Seed-Cake. 


YOU mutft take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet it on 
the fire; take a pound of fugar, half an ounce of all-fpice beat 
fine, and mix them with the four. When the butter is melt- 
ed, pour the milk and butter in the middle of the flour, and ~ 
work it up like pafte. Pour in with the milk half.a pint of 
good ale-yeaft, fet it before the fire to rife, juft before it goes 
tothe oven. Either put in fome currants or carraway-feeds, 
and bake it in a quick oven, Make it into two cakes. They - 
‘will take an hour and a half baking. 


To make a Butter-Cake. 


YOU muft take a dith of butter, and beat it like cream with 
our hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty- 
four eggs, leave out half the whites, and then beat all toge- 
ther for an hour. Juftas you are going to put it into the oven, 
~ put in a quarter of an ounce of mace, a nutmeg beat, a little 
fack or brandy, and feeds or currants, juft as you pleafe, 


} To make Ginger-Bread Cakes. 
TAKE three pounds of flour, one pound of fugar, one 
_ pound of butter rubbed in very fine, two ounces of ginger beat 
fine, a large nutmeg grated; then take a pound of treacle, a 
quarter of a pint of cream, make them warm together, and 
me se make 
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make up the bread {tiffs roll it out, and make it up into thin 
cakes, cut them out with a tea-cup, or {mall glafs; or roll 
them round like nuts, and bake them on tin-plates in a flack 
oven, | gen ot = fis : 

ee To make a fine Seed or Saffron Cake. Hs 


“YOU muoft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway feeds, fix eggs 
beat well, a.quarter of an ounce of cloves and mace beat to-_ 
- gether very fine, a pennyworth of cinnamon beat, a pound of _ 
fugar, a pennyworth of rofe-water, a pennyworth of faffron, 
a pint and a half of: yeaft, and a quart of milk; mix it all to- 
gether lightly with your hands thus: firft boil your milk and <> 
butter, then fkim off the butter, and mix with your flour, and. 
a little of the milk; ftir the yeaft into the reft and ftrain it, 
mix it with the four, put in your feed and fpice, rofe water, | 
tin@are of failron, fugar, and eggs; beat it.all up well with 
_ your hands lightly, and bake it in.a hoop or.pan, but be fuse 
to-butter the pan well. It will take an hour and a half in a> - 
quick oven. You may leave out the feed if you choofe it, and — 
i think it rather better without it; but that you may do as 
you like. | | eek ‘ 


To make @ rich Seed-Cake called the Nuns-Cake. ° 


YOU muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and fifted; mix them 
together, and dry them by the fire till you prepare the other ~ 
materials. Take four pounds of butter, beat it with your. 
hand till it is foft like cream; then béat thirty-five eggs, leave 
out fixteen whites, ftrain off your eggs from the treads, and 
beat them and the butter together till all appears like butter. 
Put in four or fivé fpoonfuls of rofe-or orange-flower water, 
and beat again; ‘then take your flour and fugar, with fix 
ounces of carraway-feeds, and ftrew them in by degrees, beat- 
ing it up all the time for two hours together. You may put 
in as much tinéture of cinnamon or amber-greafe as you pleafe; 
butter your heop, and let it ftand three hours in a moderate 
oven.. Yow muft. obferve always, in, beating of butter,’ to’ do 
jt with a cool hand, and beat it always one way in.a deep, 
earthen difh. ig’ , nia 3 pil 

Ze 


MADE PLAIN AND EASY. 83 


4 


To hite Pepper-Caket ot * 


“TAKE half a gill of fack, half a quarter of an ounce of 


whole white-pepper, put it in, and boil it together a quar- 
ter of an hour; then take the pepper out, and put in as much 
double refined fugar as will make it like a pafte 5 then drop it 
in What ibe you pleafe on plates, and let, it dry itfelf, 


To make Portugal- Calas 


MIX into a pound of fine flour, a pound of loaf-fugar beat 

and fifted, then rub it into a pound of pure {weet butter till it 

6@ i; thick like grated white-bread, then put to it two fpoonfuls 

‘of rofe-water, two ‘of fack, ten eggs, whip them very well 

with a whifk, then mix intoit eight ounces of currants, mix- 

ed all well ‘together ; butter the tin-pans, fill them but half 

full, and bake them ; if made without currants they will keep 

half a year; adda pound of almonds blanched, and beat with 

rofe-water, as above, and leave out the flour. "Thete are ane 
other ett, and better. 


To make a pretty Cuba," 
TAKE five pounds of flour well dried, one pound of fugar, 


half ’n ounce of mace, as much nutmes; beat your [pice very 
fine, mix the fugar and fpice in the flour, take twenty-two 
eggs, leave out fix whites, beat them, puta pint of ale-yeatt 
and the eggs in the’ flour, thie two pounds and a half of treth 
butter, a pint and a half of cream; fet the cream and butter 


over the fire till the butter 1s rele let it ttand till ic is 


_blood-warm. Before you put it imto.the flour, fet it an hour 
by the fire to rife; then put in teven pounds ot currants, 
which muft be _plumped in half a pint of brandy, and three 
quarters of a pound of candied peeis. It muft be an hour and 
a quarter in the oven. You muft put two pounds of chopped 
yaifins in the flour, and a quarter of a pint of fack., When 
you so the currants in, bake it in a hoop, 


“Tamake inca Breid. 


TAKE three quarts of fine flour, two ounces of beaten gine 
ger, a quarter of an ounce of nutmeg, cloves, and mace beat » 


fine, but moft of the laft; onxall together, three quarters of 
eponke of fine fugar, two pours of treacle, fet it over the 

‘ uk 
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fire, but do not let it boil; three quarters of a pound of butter 
' melted in the treacle, and fome candied lemon and orange- 


ec] cut fine; mix all thefe together well. An hour will bake 
‘it in a quick oven. . Adie 


To make little fine Cakes. 


ONE pound of butter beaten to cream, a pound and a 
quarter of flour, a pound of fine fugar beat fine, a pound of — 
currants clean wafhed and picked, fix eggs, two whites left 
out; beat them fine, mix the flour, fugar, and eggs by de- 
grees into the batter, beat it all well with both hands; either — 
make into little cakes, or bake it in one. 

Another Sort of little Cakes. | : 
_A POUND of flour, and half a pound of fugar ; beat half. 

a pound of butter with your hand, and mix them well toge= 

ther. Bake it in little cakes. a 


To make Drop-Bifeuits. 


TAKE eight eggs, and one pound of double-refined fugar 
beaten fine, twelve ounces’ of fine flour well dried, beat your — 
eggs very well, then put in your fugar and beat it, and. then 
your flour by degrees, beat it all very well together without 
ceafing ; your oven muft be as hot as for halfpenny bread 5 
then flour fome fheets of tin, and drop your bifcuits of what 
bignefs you pleafe, put them in the oven as faft as you can, — 
and when you fee them rife, watch them; if they begin to 
colour, take them out, and put in more, and if the firft is not: 
enough, put them in again. If they are right done, they will , 
have a white ice on them. You may, if you chufe, put in a | 
_ few carraways; when they are all baked, put them in the oven ~ 

again to dry, then keep them in a very dry place, | 


| _ To make commen Bifcuits. : 
BEAT up fix eggs, with a fpoonful of rofe-water and a 


fpoonful of fack ; then add a pound of fine powdered fugar, 
and a pound of flour ; mix them into the eggs by degrees, and 
an ounce of coriander-feeds ;_ mix all well together, fhape them 
on white thin paper, or tin moulds, in any form you pleafe. 
Beat the white of an egg, with a feather rub them over, and 
duft fine fugar over thes. Set them in an oven moderately — 
ee : heated, | 
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_ heated, till they rife and come. to a eood colour ; take them : 


out; and when you have done with the oven, if you have no 
ftove to:dry them in, put them in, the oven again, and let 
them ftand all night to dry. . 


Mi 


Io make French Bifcuits. | 
HAVING a pair of clean fcales ready, in one fcale put 


three new-laid eggs, in the other fcale put as much dried flour, 


an equal weight with the eggs, take out the flour, and as much 
fine_powdered fugar; firft beat the whites of the eggs up well 
with a whifk till they are of a fine froth ; then whip in half an 


ounce of candied lemon-peel cut very thin and fine, and beat 


well: then by degrees whip in the flour and fugar, then flip 
in the yolks, and with a fpoon temper it well together; then 
fhape your bifeuits on fine white paper with your fpoon, and 


‘throw powdered fugar over them. Bake them in a moderate 


oven, not too hot, giving them a fine colour on the top. 
When they are baked, with a fine knife’cut them off from the 
paper, and lay them in boxes for ufe. 


To make Macheroons. 


. TAKE a pound of almonds, let them be fcalded, blanched, 


and thrown into cold water, then dry them ina cloth, and 
pound them in a mortar, moiften them with orange-ower 
water, or the white of an egg, left they turn to oil ; afterwards 
take an equal quantity of fine powder fugar, with three or four 
whites of eggs, and a little mufk, beat all well together, and 
fhape them on a wafer-paper, with a fpoon round. Bake them 
in a gentle oven on tin-plates. | 


La make Shrew/fbury Cakes. 


TAKE two pounds of flour, a pound of fugar finely fearced, 
mix them together (take out a quarter of 2 pound to roll them 
in); take four eggs beat, four fpoonfuls of cream, and two 
fpoonfuls of rofe-water; beat them well together, and mix 
them with the flour into a pafte, roll them into thin cakes, and 
bake them in a quick oven. | | : 


Ia make Madling Cakes. 


TO a quarter of a peck of flour,. well dried at the fire, add 
two pounds of mutton-fuct tried and frained clear off ; when 
| Burs it 
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jt isa little cool, mix it well with the flour, fome falt, and 4 


very little all-{pice beat fine; take half a pint of good yeaft, 
and put in half a pint of water, ftir it well together, ftrain» it, 


and mix up your flour into a pafte of moderate ftiffnefs, You 


muft add as much cold water as will make the pafte of a right 
order: make it into cakes about the thicknefs and bignefs of 
an oat-cake: have ready fome currants clean wafhed and pick- 
ed, ftrew fome juft in the middle of your cakes between’ your 


‘dough, fo that none can be feen till the cake is broke, You : 


may leave the currants out, if you do not chufe them. 


To make light Wigs. 


‘TAKE a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour; then take half a pound of fugar, and 
half a pound of butter, then work thefe into a pafte, and make 
it into wigs, with as little flour as poffible. Let the oven be 
pretty quick, and they will rife very much. Mind to mix a 
quarter of a pint of good ale~yeaft in milk. 


Io make very good: Wits. 


TAKE a quarter of a peck of the fineft flour, rub it into 
three quarters of a pound of frefh butter till-it is like grated 
bread, fomething more than half a pound of fugar, half.a nut- 
meg, half a race of ginger grated, three eggs, yolks and 


whites beat very well, and put to them half a pint of thick 


ale-yeaft, three or four fpoonfuls of fack, make a hole in the 
flour, and. pour in your yeaft and eggs, as much milk, juft 
warm, as will make it into a light pafte. Let it ftand before 
the fire to rife half an hour, then make it into a dozen and a 
half of wigs, wafh them over with egg juft as they go into the 


oven, Ina quick oven half an hour will bake them. 


To make Buns. . : 


’ "6 ‘ 
TAKE two pounds of fine flour, a pint of good ale-yeaft, 
put a little fack in the yeaft, and three eggs beaten, knead, all 


- thefe together with a little warm milk, a little nutmeg, and a 


little falt; and lay it before the fire till it rifes very light, ghen 
_ knead in a pound of frefh butter, a pound of rough carraway- 
comfits, and bake them in a quick oven, in what fhape you 


pleafe, on floured papers 


To 
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To make little Fides. Chios man 
TAKE two pounds of flour dried in the oven, or at a great 
fire, and half a pound of fugar finely powdered, four yolks of 
eggs, two whites, half a pound’ of butter wafhed with rofe- 
‘water, fix fpoonfuls of cream warmed, a pound and a half of 


_ Currants unwafhed, but picked and rubbed very clean in a cloth; 


mix all well together, then make them up into cakes, bake 
them in an oven almoft as hot as for a manchet, and let them 


‘ftand half an hour till they are coloured on both fides, then 
_ take down the oven-lid, and Jet them fland to foak. You muf 


rub the butter into the flour very well, then the egg and cream, 
and then the currants. | . 4 
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OF CHEESECAKES, CREAMS, JELLIES, 
OW HIP-SYLLABUBS,. &c. 


- 


Lo make fine Cheefecakes. y, 


AKE a pint of cream, warm it, and put to it five quarts 
— of milk warm from the cow, then put runnet to ir, and . 
give it a ftir about; and when itis come, put the curd ina 


-linen-bag or cloth, let it drain well away from the whey, but 


do not fqueeze it much; then put it in a mortar, and break 
the curd as fine as butter; put to your curd half a pound of 
fweet almonds blanched and beat exceeding fine, and half .a 


_ pound of mackeroons’ beat very fine. If you have no.mac- — 


keroons, get Naples bifcuits; then add to it the yolks of nine 
eggs beaten, a whole nutmeg grated, two perfumed plumsy 
difiolved in rofe or orange-flower water, half a pound of fine 
fugar; mix all well together, then melt a pound and a quar- 
ter of butter, and ftir it well in it, and half a pound of cur - 
tants plumped, to let ftand to cool till you ufe it; then make 
your puff-pafte thus: take a pound of fine flour, wet it with 
@old water, roll it out, put into it by degrees a pound of frefh 
$) | I AR butter; 
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butter, and fhake a little four on each coat as you roll if, 

Make it juft as you ufe it. mil : 
You may leave out the currants for change ; nor need yo 

put in the perfumed plums, if you diflike them ; and for va- 

riety, when you make them of mackeroons, put in as much - 
tincture of faffron as will give them a high colour, but no cur 
rants. This we call faffron cheefecakes; the other without 
currants, almond cheefecakes; with currants, fine cheefe- 
cakes ; with mackeroons, mackeroon cheefecakes. 
To make Lemon Cheefecakes. 

_. "TAKE the peel of two large‘lemons, boil it very tender ; 
then pound it well in a mortar, with a quarter of a pound or | 
more of loaf-fugar, the yolks of fix eggs, and half a pound of 
frefh butter, and a little curd beat fine; pound and mix all to- 
gether, lay a puff-pafte in your patty-pans, fill them half full, 
and bake them. Orange cheefecakes are done the fame way, 
only you boil the peel in two or three waters, to take out the 
bitternefs. 


A fecond Sort of Lemon Checfecakese 


TAKE two large‘lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of 
double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter in four or five fpoon- 
fuls of cream, then ftir it all together, and fet it over the fire, — 
ftirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your patty-pans little more than half full. 
Put a pafte very thin at the bottom of your patty-pans. Half 
an hour, with a quick oven, will bake them. | 


To make Almond Cheefecakes. ° | 


TAKE half a pound of Jordan almonds, and Jay them in 
cold water all night ; the next morning blanch them into cold 
water ; then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take fix 
eggs, leave out four whites, beat them and {train them, then 
half a pound of white fugar, witha little beaten mace ; beat, 
them well together in a marble mortar, take ten ounces of good 
freth butter, melt it, a little grated lemon-peel, and put them. 
in the mortar with the other ingredients ; mix all well toge~- 


ther, and fill your vay Dee rs 
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‘Facute aye Butters 


TAKE the yolks of two bard eggs, and beat them it 4 
~ marble mortar, with a large {poonful of orange-flower water, 
and two tea- fpoonfuls of fine fugar beat to powder ; beat this 
all together till it is a fine pafte, then mix it up with about as 
much frefh butter out of the churn, and force it through a fine 
{trainer full of little holes into a plate. This is a pretty thing 
to fet off a table at foppers * 


To make Almond C: uflards. 


TAKE a ‘pint of cream, blanch and beat a qtarrer’s of a 
pound of almonds finé, with two fpoonfuls of rofe-waters 
Sweeten it to your palate; beat up the yolks of four eggss 
ftir all together one way over the fire till it is thick, then pour 
- it out into get Or you may bake it in litle china cups. 


To make baked Cuftards. 


ONE pint of cream boiled with mace and cinnamon ; when 
cold, take four egos, two whites left out, a little he and 
_ orange flower water and fack, nutmeg and fugar to your pas 

ee 3 mix them: well together, and bake ho in china cups, 


To make plain Cuftards. 


TAKE 4 quart of new milk, {weeten it to your tafte, grate 
ina litde nutmeg, beat up eight eggs, Jeave out halt the. 
whites, beat them up well, ftir them into the milk, and bake 


it in china bafons, or put ‘them in a deep china dith ; ; havea 


kettle of water boiling, fet the cup in, let the water come 
above half ways but do not let it -boil too faft for fear of its 
getting into. the cups, and take a hot iron and colour sa at, 
Eke paps You may age a little roie-water, 


To make Orange-Batter. 


TAKE the yolks of ten eggs beat very well, half a pint of 
Rhenifh, fix ounces of fugar, and the juice ‘of three {weet 
_. oranges; fet them over a gentle fire, ftirring them one way 

till it is thick, | When you take it off, ftir in a piece of butter 
as s. Se asa large walnut. 


U : Pk So ey 
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To. make Steeple-Gream. 


TAKE five ounces-of hartfhorn, and two ounces of ivorys 
and put them in a ftone-bottle, fill it up with fair water to the’ 
’ neck, put-in a fmall quantity of gum-arabic, and gum dra- 
gon; then tie up the bottle very clofe, and fet it into a’pot of 
water, with hay at the bottom. Let it ftand fix hours, then 
take it out, and let it ftand an hour before you open it, left it — 
fly in your face ;. then ftrain it, and it will be a ftrong jelly 5 
then take a pound of blanched almonds, beat them very fine, 
mix it with a pintof thick cream, and let it ftand a little; then 
ftrain it out, and mix it with a pound of jelly, fet it over the 
fire till it is fcalding hot, fweeten it to your tafte with double. 
- refined{ ugar, then take it off, putin a little amber, and pour - 
it into {mall high gellipots, like a fugar-loaf at top; when it 
is cold, turn them, and lay cold whipt-cream about, them im 
heaps, Be fure it does not boil when the cfeam is in. 


Lemon-Gream. 


TAKE five large lemons, pare them as,thin as. poflible,. 
fteep them all night in twenty fpoonfuls of fpring-water, with: 
the juice of the lemons, then flrain it through a jelly-bag int _ 
a filver fauce-pan, if you have one, the whites of fix eggs beat | 
well, ten ounces of double-refined fugar, fet it over a very flow 
charcoal fire, ftir all the time one way, fkim it, and when-it 
is as hot as you can bear your fingers in, pour it into glafles. — 


/ 


A fecond Lemon-Cream. 


TAKE the juice of four large lemons, half a pint of water, 
_ a pouad of double-refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
firain it, and fet it on a gentle fire, ftirring it all the while, 
and fkim it clean, put into it the peel of one lemon, when it 
is very hot, but do not boil, take out the lemon-peel, and - 
pour it into thina difhes. You muft obferve to keep it firring 
one way all the time itis over the free inca 


 Felly of Cream 


TAKE four ounces of hartfhorn, put it on in three pints of 
water, let it boil. till ic is a iff jelly, which you will know 
| { j _by 
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by taking a little in a fpoon to cool ; then ftrain it off, and add 
to it/half a pint of cream, two fpoonfuls of rofe-water, two 
{poonfuls of fack, and {weeten it to your tafte; then give it a 
gentle boil, but keep ftirring it all the time, or it will cur- 
dle ; then take it off, and ftir it till it iseold; then put it into 
broad bottomed cups, let them ftand all night, andturn them 
outinto a difh; take half a pint of cream, two fpoonfuls of 
rofe- water, and as much fack, fweeten it to your palate, and 
pouroverthem. = _ . . 


To make Orange-Cream. 


TAKE and pare the rind of a Seville orange very fine, and 
{queeze the juice of four oranges; put them into a ftew-pan, 
with half a pint of water, and halfa pound of fine fugar, beat 
the whites of five eggs, and mix into it, and fet them ona 


flow fire ; ftir it one, way till it grows thick and white, ftrain 


it through a gauze, and ftir it till cold; then beat the yolks of 
five eggs very fine, and put into your pan with the cream; ftir 


it over a gentle fire till it is ready to boil; then put it in a baq. 


fon, and ftir it till it is cold, and then put it in your glaffes. 


To make Goofeberry-Cream. 


TAKE two quarts of goofeberries, put to them as much 
water as will cover them, fcald them, and then run them 
through a fieve with a fpoon: to a quart of the pulp you muft 
have fix eggs well beaten; and when the pulp is hot, put in 


an ounce of frefh butter, fweeten it to your tafte, put in your 


eggs, and ftir them over a gentle fire till they grow thick, 
then fet it by; and when it is almoft cold, put into it two 
fpoonfuls of juice of fpinach, and a fpoonful of orange-Aower 
water or fack ; ftir it well together, and put it into your ba- 
fon. When it is cold, ferve it to the table. 


To make Barley-Cream. j 
TAKE a {mall quantity of pearl-barley, boil it’ in milk and 


fpoonful of fine flour, and two fpoonfuls of orange-flower wa- 
ter; then take the cream off the fire, and mix in the eggs by 


_ degrees, and fet it over the fire again to thicken. Sweeten to 
your tafte, pour it into bafons, and when it is cold ferve it up. 


ae gehen i Ss 


_ water till it is tender, then ftrain the liquor from it, put your — 
barley into a quart of cream, and let it boil a little; then take 
the whites of five eggs and the yolk of one, beaten with 4 


; 
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“io Io make Piftachio-Cream. | 
TAKE half a pound of Piftachio nuts, break them, and 
fake out the kernels; beat them in a mortar with a fpoonful » 

of brandy, put them ima ftew-pan with a pint of good cream, 
and the yolks of two eggs beat very fine; ftir it gently over a 
flow fire til! it is thick, but be fure it do not boil; then put 
it into a foup-plate; when it is .cold, ftick fome kernels; cut 
longways, all over it, and fend it to table. 


 Hartfhorn-Cream, ; 

- TAKE four ounces of hartfhiorn fhavings, and boil it’ in 
three pints of water til] it is reduced to half a pint, and run 

jt through a jelly-bag; put to it a pint of. cream and four — 
ounces of fine fugar, and juft boil it up; put it into cups or. 
elaffes, and let it ftand till quite cold. Dip your cups or 
glafles in fealding water, and turn them out into your difh ; 
flick fliced almonds on them. It is generally eat-with white-  / 
wine and fugar. fate ean cod 

To make Almond-Cream. ; 

_. TAKE a quart of cream, boil it with a nutmeg grated, 

4. blade or two of mace, a bit of lemon-peel, and fweeten to 
your tafte ; then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange-flower wa- - 
ter, take the whites of nine eggs well beat, and ftrain them to 
your almonds, beat them together, rub them very well througha 

- coarfe hair-fieve ; mix all together with your cream, fet it on, 
the fire,-ftir it all one way all the time till it almoft boils; - 
pour it into a, bowl, and ftir it till cold, and then put it in 
cups or glafles, and fend it to table, | 


To make a fine Cream. | 
TAKE a quart of cream, fweeten it to your palate, grate a 
little nutmeg, put in-a fpoonful of orange-flower water and 
-rofe-water, and two fpoonfuls of fack, beat up four eggs, but. . 
two whites; ftir it all together one way over the fre till it is 
‘thick3 have cupseady, and pour it in... ; 
| ; : re Io make Ratafia-Cream. care ; 
TAKE fix large laurel leaves, boil them in a quart of thick 
cteam: when it is boiled throw away the leaves, beat the yolks 
of 


< 
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of five, egos with a little cold cream, and fugar to your tafte, 
then thicken the cream with your eggs, fet it over the fire 
again, but do notlet it boil; keep it ftirring all the while one 
way, and pour it into china dithes. ‘When it is cold, it is fit 
for ufe. . | 


To make Whipt- Cite : 


TAKE a quart of thick cream, and the whites.of eight egos 
beat well, with half ‘a pint of fack; mix it together, and 
fweeten it to your tafte with double. refined fugar. You may 
perfume it, if you pleafe, with a little mufk or ambergreafe 
tied in a rag, and fteeped alittle in the cream ; whip it up 
with a whitk, and fome lemon-peel tied in the middle of the 


whifk; take the froth with a {poon, and Jay it in your ae 


or bl arm This does well over a fine tart. 


To unas Whipt-Syllabubs. 


TAKE a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double-refined fugar, pour it into a 
broad earthen pan, and whifk it well; but firft fweeten fome 
red- wine or fack, and fill your glaffes as full as you chufe, then 
as the froth rifes take it off with a {poon,' and lay it on a fieve 
to drain; then lay it carefully into your glafles till they are as 
full as they will hold. Do not make thefe long before you ufe 
them: Many ufe cyder fweetened, or any wine you pleafe, 


-or lemon, or orange whey made thus: fqueeze the juice of a 


lemon, or orange, into a quarter of a-pint of milk; when the 
curd is hard, pour the whey clear off, and {weeten it to your 
palate. - You may colour fome with the juice of {pinach, fome 
with faifron, and fome with cochineal, juft as you-fancy. 


Lo make Everlafting Syllabubs. ‘ 


TAKE five half pints of thick cream, half a pint of Rhenifh, 

halfia pint of facks and the juice of two large Seville oranges ; 
grate in juft the yellow rind of three lemons, and a pound of 
double-refined fugar well beat and 4ifted ; 3 mix all together with 
a {poonful of orange-flower water ; beat it well together with 


a whifk half an hour, then with a fpoon take it off, and lay ir | 


on 4 dieve to drain, then fill your glafles, Thefe will keep 
above a week, and is better made the day before. The beit 


by to whip fyllabub is, have a fine large chocolate mil}, 
U3 “which 


- 


é 
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‘which you muft keep on purpofe, and a large deep bowl to 
mill them in. It is both quicker done, and the froth ftrong- 
er. For the thin that is left at the bottom, have-ready fome 
calf’s-foot jelly boiled and clarified, there muft be nothing but 
the calf’s- foot boiled to a hard jelly: when cold, take off the 
fat, clear it with the whites of eggs, run it through a flannel 
bag, and mix it with the clear, which you faved of the fylla- 
bubs. .Sweeten it to your palate, and give it a boil; then 
pour it into bafons, or what you pleafe. When cold, turn it 

out, and it is a fine fummery. ie 


To make Solid S;llabub. 


TO a quart of rich cream put a pint of white-wine, the 
juice of two lemons, the rind of one grated, {weeten it to your 
tafte; mill it with a chocolate mill till it ts all of a thicknefs 5 
then put it in glafles, or a bow!, and fet it ina cool place till 
next day. . 


To make a Trifie. : ei tt 


AS 
wy 


e; 


COVER the bottom of your difh or bow] with Naples bif- 


cuits broke in pieces, mackeroons broke in halves, and ratafa 
cakes. Jud wet them all through with fack, then make a good 

boiled cuftard, not too thick, and when cold pour it over it, 
then put a fyllabub over that. You may garnifh it with rata- 
fia cakes, currant jelly, and flowers, and ftrew. different co- 
Joured nonpareils over it. Note, thefe are bought at the con- 
fectioners. 


-To make. Hart/born Felly. 
BOIL half a pound of hartfhorn in three quarts of water 


over a gentle fire, till it becomes a jelly. If you take out a’ 


little to cool, and it hangs on the fpoon, it is enough. Strain 
it while it is hot, put it in a well tinned fauce-pan, put to ita 
pint of Rhenifh wine, and a quarter of a pound of loaf-fugar ; 


beat the whites of four eggs or more toa froth; ftir it all to-_ 


gether that the whites mix well with the jelly, and pour it in, 
as if you were cooling it. Let it boil two or three minutes 5 
then put in the juice of three or four lemons; let it boila mi- 


nute or two longer. When it is finely curdled, and a pure 


white colour, have ready a {wan fkin jelly-bag over a china ba- 
fon, pour in your jelly, and pour back again till it is as clear 
as rock water; then fet a very clean china bafon under, have 


% 


Ny 


your 


oes 


‘ 
f 
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your plafles as clean as poffible, and with a clean fpoon fill 
your eglaffes. Have ready fome thin rind of the lemons, and 
when you have filled half your gilaffes throw your peel into the 
bafon s and when the: jelly is all run out of the bag, with a 
clean fpoon fill the reft of the glaffes,.and they will look of a 


fine amber colour. Now in putting in the ingredients there is 


mo certain rule. You muft put in lemon-and fugar to your 
palate. Moft people love them fweet; and indeed they are. 
good for nothing unlefs they are. ‘ . 


yUeas Orange-Felly. 

TAKE half a pound of hartfhorn fhavings, or four ounces 
of ifinglafs, and boil it in fpring-water till it is of a ftrong 
jelly ; take the juice of three Seville oranges, three lemons, 
and fix china oranges, and the rind of one Seville orange, and 
‘ne lemon pared very thin; put them to your jelly, fweeten it 
with loaf-fugar to your palate; beat up, the whites of eight 
-egos to a froth, and mix well in, then ‘boil it for ten minutes, 
then run it through a jelly-bag till it is very clear, and put it 
in moulds till-cold, then dip your mould in warm water, and 
turn it out into a china difh, or a flat glafs, and garnifh with 
flowers, : ay 


To make Ribband- Telly. 


TAKE out the great bones of four calves feet, put the feet 
into a pot with ten quarts of water, three ounces of hartfhorn, 


pall 


‘three ounces of ifinglafs, a-nutmeg quartered, and four blades” 


of mace; then boil this till it comes to two quarts, ftrain it 
through a flannel bag, let it itand twenty-four hours, then 


{crape off all the fat from the top very clean, then flice it, put 


to_it the whites of fix eggs beaten toa froth, boil it alittle, and 
ftrain it, through a flannel bag, then run the jelly. into little 


~ high glaffes, run every colour as thick as your finger, one co- © 


Jour muft be thorough cold before you put another on, and that 
you put on muft be but blood-warm, for fear it mix together. 


~ You muft colour red with cechineal, green with. fpinach, yel- 
~ low with faffron,. blue with fyrup of violets, white with thick 
cream, and fometimes the jelly by itfelf. You may add 


orange-flower water, or wine and fugar, and lemon, if you 
pleafe; but this is all fancy. “Be 


To make Calves- Feet Felly. snide? : oe 


| | BOIL two calves feet in a gallon of water till it comes to a 


U 4. quart 
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Quart, then ftrain it, let it ftand till cold, tkim off all the fat 


clean, and take the jelly up clean. If there is any fettling in 
the bottom, leave it; put the jelly into a fauce-pan, with a 
pint of mauntain-wine, half a pound of loaf-fugar, the juice 
of four large lemons ; beat up fig or eight whites of eggs with 
a whifk, then put them into a fauce-pan, and ftir all together 
well till it boils. Let it boil a few minutes. Have ready a 
Jarge flannel kag, pour it in, it will run through quick, pour it 
jn again till ic runs clear, then have ready a large china bafon, 
with the lemon-peels cut as thin as poffible, let the jelly run 


* jnto that bafon; and the peels both give it a fine amber colour 


and alfo a flavour ; with a clean filver {poon fill your glaffes. 
, To make Currant-Felly. 


STRIP the'currants from the ftalks, put them in a ftone 
jar, ftop it clofe, fet it in a kettle of boiling water half way 
the jar, Jet it boil half an hour, take it-out and ftrain the juice 
through a coarfe hair-fieve ; to a pint of juice puta pound of 


- fugar, fet it over a fing quick clear fire in your. preferving-pan 


or bell-metal fillet ; keep ftirring it all the time till the fugar 


“is melted, then {kim the fcum off as faft as it rifes. , When 


your jelly is very clear and fine, pour it into gallipots; when 
cold cut white paper, juft the bignefs of the top of the pot, 
and lay on the jelly, dip thofe papers in brandy ; then cover 
the top clofe with white paper, and prick it full of holes; fet 
jt in a dry plage, put fome into glafles, and paper them, = 


Yo make Rafberry-Gam. Se 


TAKE a pint of this currant-jelly and a quart of rafberries, 
bruife them well together, fet them over a flow fire, keeping 
them fti:ring all the time till it boils, Let it boil gently half 
an hour, and ftir it round very often to keep it from fticking, 
and rub it through a cullender; pour it into your gallipots, 
paper as you do the currant-jelly, and keep it for ufe. They 
will keep for two or three years, and haye the full flavour of 
eit we Ei a 1k yeh a cae eee 

0 make Hartfhorn Flummery. 


; ; z 3 


BOIL half a pound of the fhavings of hartfhorn in three 
sints of water till it comes to a pint, then ftrain it through a 
ae into a bafon, and fet it by to cool; then fet it over the 
fire, let it juft melt, and put to it half a pint of thick cream, 
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fealded and grown cold again, a quarter of a pint of white 
~ wine, and two fpoonfuls of orange-flower water ; fweeten it 

with fugar, and beat it for an hour and a half, or it will not 
mix well, nor look well; dip your cups in water befor) you 


put in the flummery, or elfe it will not turn out well. It is 


beft when it ftands a day or two before you turn it out, When 
you ferve it up, turn it out af the cups, and ftick blanched 


almonds, cut in long narrow bits, on Ae top. You may eat 


them either with wine or cream. 


A fecond Way to make Hartfhorn Flummery. 


TAKE three ounces of hartfhorn, and put to it two quarts 
of fpring-water, let it fimmer over the fire fix or feven hours, 
till half the water is confumed, or elfe put it in a jug, and fet 
it in the oven with bontiokd bread, then ftrain it through a 
~ fieve, and beat half a pound of almonds very fine, with fome 
orange flower-water in the beating ; when they are beat, mix a 
little of your jelly with it, and fome fine fugar ; ftrain it out, 
and mix it with your other jelly, ftir it together till it is little 
more than blood-warm ; then pour it into half pint bafons or 
difhes for the purpofe, and fill them up half full. When you 


ufe them, turn them out of the difh as you do fummery. If 


‘it does not come out clean, fet your bafon a minute or two in 
warm water. You may ftick almonds in or not, juft as you 
pleafe. Eat it with wine and fugar. Or make your jelly this 
-way } put fix ounces of hartfhorn in a glazed jug with a long 
neck, and put to it three pints of foft water, cover the top of 
the jug clofe, and puta weight on it to keep it fteady ; fet it 
in a pot or kettle of water twenty- -four hours, let it not boil, 

but be fealding hot ; then ftrain it out, and make your, jelly. 


To make Oatmeal-Flummery. 


GET fomie oatmeal, put it into a broad deep pan, then co- ~ 


ver it with water, ftir it together, and let it ftand twelve hours, 
then pour off that water clear, and put ona good deal of frefh 
water, fhift it again in twelve hours, and fo on in twelve more; 
then pour off the water clear, ; nd ftrain the oatmeal through a 
coarfe hair-fieve, and pour it Into a fauce-pan, keeping it itir- 


ring all the time with a ftick till. it boils and ie very thick ; 


then pour it into dithes ; when cold turn it into plates, and 
_ gat it with what you pleafe, either wine and fugar, or beer 
_ and fugar, or milk, ee eats very pretty with cyder and fugar. 


You 
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You muft obferve to put a great deal of water to the oat- 


meal and when you pour off the laft water, pour on juft_ 


enough frefh as to ftain the oatmeal well. . Some let it ftand 
fort 

twelve hours; but that is as you love it for {weetnefs or tart- 
nefs. Gruts once cut does better than oatmeal. Mind to ftir 
‘it together when you put in frefh water. » | 


To make a fine Syllabub from the Cow. 


MAKE your fyllabub of either cyder or wine, fweeten it 
pretty fweet, and grate nutmeg in; then milk the milk into the 
liquor; when this is done, pour over the top half a pint or a 
pa of cream, according to the quantity of fyllabub you 

make. ‘ : 

You may make this fyllabub at home, only have new-milk; 
make it as hot as milk from the cow, and out of a tea pot, or 
any fuch thing, pour it in, holding your hand very high, and. 
ftrew over fome currants well wafhed and picked, and plumped 
before the fire, 3 | 


Io make a Hedve+Hog. 


TAKE two pounds of blanched almonds, beat them wellin - 


a mortar, with alittle canary and orange-flower-water, to keep 
them from oiling. Make them into ftiff pafte, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to ita 
pint of cream fweetened with fugar, put in half a pound of 
fweet butter melted, fet it on a furnace or flow fire, and keep 
it conftantly ftirring, till it is fliff enough to be made in the 
form of a hedge-hog ; then ftick it full of blanched almonds, 


flit and ftuck up like the briftles of a hedge-hog, then put it - 


into a difh ; take a pint of cream, and the yolks of four eggs 
~ “beat up, fweetened with fugar to your palate. Stir them to- 
gether over a flow fire till it is quite hot; then pour it round 
the hedge-hog ina difh, and let it ftand till it is cold, and 


ferve itup. Orarich calf’s-foot jelly made clear and good, © 


poured into the difh round the hedge-hog ;. when it is cold, it 
looks pretty, and makes a neat difh; or it looks pretty in the 
middle of a table for fupper. 
| Lo make French Flummery, nan 
, “TAKE a quart of cream, and half an ounce of ifinglafs, 
beat it fine, and ftir it into the cream, Lzx it boil foftly over a 
flow 


-eight hours, fome three days, fhifting the water every 


a icgae 
— en 
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flow fire a quarter of an hour, keep it ftirring all the time; 
then take it off, {weeten it to your palate, and put ina fpoon- : 
ful of rofe-water, and a fpoonful of orange-flower water; flrain 
it, and pour it into a glafs or bafon, or what you pleafe, and 
when it is cold turn it out. It makes a fine fide-difh. You 
may eat it with cream, wine, or what you pleafe. Lay round 
it baked pears. It both looks very pretty, and eats fine, 


A buttered Tort. 


TAKE eight or ten large codlings, and fcald them, when ~ 
cold {kin them, take the pulp and beat it as fine as'you can 
with a filver fpoon; then mix in the yolks of fix egos and the 
whites of four, beat all well together; f{queeze in the juice of 
a Seville orange, and fhred the rind as fine as pofiible, with 
fome grated nutmeg and fugar-to your tafte; melt fome fine 
frefh butter, and beat up with it according as it wants, till itis ~ 
all like a fine thick cream, and then make a fine puff-pafte, 
have a large tin-patty that will jut hold it, cover the patty 
with the pafte, and pour in the ingredients. Do not put any 
cover on, bake it a quarter of an hour, then flip it out of the 

patty on a difh, and throw fine fugar well beat all over it. It is. 

" avery pretty fide-difh for a fecond courfe. You may make 
this of any large apples you pleafe, “i : 
, Moon- Shine. 
FIRST havea piece of tin, made in the fhape of a half- 
moon, as deep as a half-pint bafon, and one in the fhape of a 
darge ftar, and two or three lefler ones. Boil two calves fect 
in a gallon of water till it comes-to a quart, then ftrain it off, 
and when cold fkim off the fat, take half the jelly, and fweeten 
it with fugar to your palate, beat up the whites of four eggs, 
ftir all together over a flow fire till it boils; then run it through 
a flannel bag iill clear, put it in a clean fauce-pan, and take an | 
ounce of {weet almonds blanched and beat very fine in a marble 
mortar, with two fpoonfuls of rofe-water, and two of Oranges 
flower-water; then ftrain it through a coarfe cloth, mix it with 
the jelly, ftir in four large fpoonfuls of ‘thick cream, ftir it all 
together till it boils; then have ready the difh you intend it for, 
Jay the tig in the fhape of a half-moon in the middle, and the 
ftars round it; lay little weights on the tin to keep them in the 
-places you would have them lie; then pour in the above blanch- 
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manger into the difh, and when it is quite cold take out thetin — 


things, and mix the other half of the jelly with half a pint of 
good white-wine, and the juice of two or three lemons, with 
loaf-fugar enough to make it fweet, and the whites of eight 
eges beat fine; ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, into a 
china bafon, and very carefully fill up the places where you 
took the tin out; Jet it ftand till cold, and fend it to table. 
Note, You may for change fill the difh with a fine thick al- 
mond cuftard; and when it is cold, fill up the half-moon and 
Hars with a clear jelly. a a 


The Floating-Ifland, a pretty Difb por the Middle of aTable at a 


Second Conrfe, or for Supper. 


YOU miy take a foup-dith, according to the fize and quan- 
¢ity you would make, but a pretty deep glafs is beft, and fet 
it on a china difh; firft take a quart of the thickeft cream you 
can get, make it pretty {weet with fine fugar, pour in a gill 


’ of fack, grate the yellow rind of a lemon in, and mill the 


creatn till it is all of a thick froth; then carefully pour the thin 
from the froth, into a difh; take a French roll, or as many as 
you want, cut it as thin as you can, lay a layer of that as light 
as pofiible on the cream, then a layer of currant-jelly, then a 
very thin layer of roll, and then harthorn-jelly, then French 
roll, and over that whip -your froth which you faved off the 


cream very well milled up, and lay at top as high as you can ~ “ 
heap it; and as for the rim of the difh, fet it round with fruif - 


or fweetmeats, according to your fancy. ‘This looks very 
pretty in the middle of a table with candles round it, and you 
may make it-of as many different colours as you fancy, and 
according to what jellies and gams, or fweetmeats you have; 
or at the bottom of your difh you may put the thickeft cream 
you can get: but that is as you fancy. m g 


# 
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“CHA Ps. XV - 


OF MADE-WINES, BREWING, FRENCH 
: BREAD, ec. . 4 


| To make Raifin-Wine. 

“ws AKE two hundred of raifins, ftalks and all, and put 

them into a large hogfhead, fill it with water, let them 
fteep a fortnight, ftirring them every day; then pour off all 
the liquor, and prefs the raifins.- Put both liquors together in 
a nice clean veffel that will juft hold it, for it muf be full 3 
jet it ftand till it has done hiffing, or making the leaft. noife, 
then ffop it clofe and let it ftand fix months. Peg it, and if 
you find it quite clear rack it off in another veflel; flop it clofe, 
and let it ftand three months longer; then bottle it, and when 
you ufe it, rack it off into_a decanter. » | | 


To make Elder- Wine. 


PICK the elder-berries when full ripe, put them into a ftone- 
jar, and fet them in the oven, ora kettle of boiling water till the 
jar is hot through; then take them out and ftrain them through 
a coarfe cloth, wringing the berries, and put the juice intoa 
clean kettle: to every quart of juice put 4 pound of fine Lifbon ~ 
fugar, let it boil and fkim it well. When it is clear and fine, 
pour it into a jar; when cold, cover it clofe, and keep it till 
you make raifin- wine; then when you tun your wine, to every 
gallon of wine put half a pint of theelder-fyrup. 

Yo make Orange-Wine. 3 

TAKE twelve pounds of the beft powder fugar, with the 

_ whites of eight or ten eggs well beaten, into fix gallons of {pring-* 
water, and boil three quarters of an hour. When cold, put 
into it fix fpoonfuls of yeaft, and the juice of twelve lemons, 
which, being pared, muft ftand with two pounds of white-fugar 
ina tankard, and in the morning {kim off the top, and then ot 
it into the water; then add the Juice and rinds of fifty oranges, 
but not the white parts of the rinds, and fo let it work all to- 
gether two days,and two nights; then add two quarts of Rhe- 
nifh or white-wine, aad put it into your veflel. 


T) 
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To make Orange-Wine with Raifins. 


TAKE thirty pounds of new Malaga raifins picked clean, 
chop them fmall, take twenty large Seville oranges,’ ten of 
them you muft pare as thin as for preferving ; boil about eight | 
gallons of foft water till'a third be confumed, let’ it cool a 
little; then put five gallons of it hot upon your raifins and 
orange peel, ftir it well together, cover it up, and when it is 
cold let it ftand five days, ftirring it once or twice a day; then. 
pafs it through a hair-fieve, and with a fpoon i it as dry 
as you can, put it in a runlet fit for it, and put'to it the rind 
of the other ten oranges, cut as thin as the firft; then make a 
fyrup of the juice of twenty oranges, with a pound of white 
fugar. It muft be made the day before you tun it up ; ftir it 
well together, and ftop it clofe; let it ftand two months to 
clear, then bottle it up. It will keep three years, and is bet- 
ter for keeping. : | ; 


Te make Elder- Flower Wine, very like Frontiniate 


TAKE fix gallons of fpring-water, twelve pounds of white 
-fugar, fix pounds of raifins of the fun chopped. Boil thefe to- 
gether one hour then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold, put them in, the next day put in the juice of 
three lemons, and four fpoonfuls'of good ale yeaft. Let it ftand 
covered up two days; then ftrain it off, and put it in a veffe] fit 
for it. To every gallon of wine put a quart of Rhenifh, and put 
your bung lightly ona fortnight, then ftop it down clofe. Let 
<t ftand fix months; and if you find it is fine, bottle it off. 


To make Goofeberry-Wine. : 


GATHER your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in a tub, with a wooden 
“mallet; then take a horfe- hair cloth, and prefs them as much as 
poffible, without breaking the feeds. When you have preffed: 
out all the juice, to every gallon of goofeberries put three 
pounds of fine dry powder fugar, ftir it all together till the 
fugar is diffolved, then put it in a veflel or cafk, which muft 
be quite full. If ten or twelve gallons, let it ftand a fort- . 
night; if a twenty gallon cafk, five weeks. © Set it in a cool 
place, then draw it off from the lees, clear the veflel of the 
~ Jees, and pour in the clear liquor again. Ifit be a ten eum 
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3 | : 
cafk, let it ftand three months; if a twenty gallon four 
months, ‘then bottle it off. | | 


To make Currant-Wine. 


GATHER your currants ona fine dry day, when the fruit. 
ts full ripe; ftrip them, put them in a large pan, and bruife 
them with a wooden peftle. Let them ftand in-a pan or tub 
twenty-four hours to ferment; then run it through a hair- 
fieve, and do not let your hand touc the liquor. To every 
gallon of this liquor, put two pounds and a half of white fu- 
gar, ftir it well together, and put it into your veffel; To. 
every fix gallons put in a guart of brandy, and let it ftand fix. 
weeks. If it is fine, bottle it; if it is not, draw it off as clear 
as you can, into another veffel or large bottles ; and in a forte - 
night, bottle it in {mall bottles, 


To make Cherry- Wines 


PULL your cherries when full ripe off the ftalks, and prefs 
_ them through a hair-fieve;. To every gallon of liquor put two 
pounds of lump-fugar beat fine, ftir it together, and put it into 
a veflel; it muft be full: when it has done working and making 
any noife, ftop it clofe for three months, and bottle it off. 


To make Birch-Wine,’ 


THE feafon for procuring the liquor from the birch-trees is’ 
in the beginning of March, while the fap is rifing, and before 
the leaves fhoot out; for when the fap is come forward, and 
the leaves appear, the juice, by being long digefted in the 
. bark, grows thick and coloured, which before was thin and 

clear. | | | 
Fhe method of procuring the juice is, by boring holes in 

the body of the tree, and putting in foflets, which are coma 
monly made of the branches of elder, the pith being taken out. | 
You may without hurting the tree, if large, tap it in feveral. 
places, four or five ata time, and by that means fave from a 
good many trees feveral, gallons every day; if you have not 
_ €nough in one day, the bottles in whieh i¢ drops muft be cork 
ed clofe, and rofined or waxed; however, make ufe of it as’ 
foon. as you can, Ee eek : 

Take the fap and boil it as long as any fcum rifes, fkim-: 

- ‘ming it all the time: to every gallon of liquor put four pounds 
of. good fugar, the thin peel of a lemon, boil! it ames Ne 
5 : bik 
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half an hour, ficient it very well, pour it into a clean tubs 
and when it is almoft cold, fet it to work with yeaft {pread 
upon a toaft, let it ftand five or fix. days, ftirring it often 5 
then take fuch a cafk.as will hold the liquor, fire a large match 
dipped in brimftone, and throw it into the cafk, ftop it clofe 
till the match is extinguifhed, tun your wines lay the bung. 
on light till you find it has done working 5 ftop it clofe and 


‘ 


keep it three months, then bottle it off. 
oe 
| ~ £e make Quince-Wine. . 
GATHER the quinces when dry and full ripe; take twenty 
large quinces, wipe them clean witha coarfe cloth, and grate» 
them with a laree grate or rafp as near the core as you can, buc 
none of the core; boil a gallon of fpring- water, throw in yout 
quinces, let it boil foftly abvut a quarter of an hour; then 
ftrain them well into an earthen pan on two pounds of double- 
refined fugar, pare the peel of two large lemons, throw in and 
fqueeze the juice through a fieve, ftir it about till it is very 
cool, then toaft a little bit of bread very thin and brown, rub 
a little yeaft on it, let it ftand clofe covered twenty-four hours, 
then take out the toaft and lemon, put it up in a cagg, keep it 
three months, and then bottle it. If you make a twenty gallori 
~cafk, let it ftand fix months before you bottle it;. when you 
{train your quinces, you are to wring them hard in a coarfe 
cloth. a, | 3 
To make Cowflip or Clary-Wine. 


TAKE fix gallons of water, twelve pounds of fugar, the: 
juice of fix lemons, the whites of four eggs beat very well, put: 
all together in a kettle, let it boil half an hour, fkim it very 

well: take a peck of cowllips ; if dry ones, half a peck;. put 

them into a tub, with the thin peeling of fix lemons, then 
pour on the boiling liquor, and ftir them about; when almoft: - 
cold, put in a thin toaft baked dry and rubbed with yeaft. Let: 
st ftand two or three days to work, If you put in before you 
tun it fix ounces of fyrup of citron or lemons, with a quart of 
Rhenith wine, it will be a great addition; the third day ftrain. 
qt off, and fqueeze the cowlflips through a coarfe cloth; then 
trait) it through a flannel bag, and tun it up; lay the bung. 
loofe for two or three days to'fee if it works, and if it does not, 
bung it down tight; let it ftand three months, then bottle it. 


«ee 
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tiod Asher sb make Turnip-Wine. 


TAKE ‘a good many turnips, pare, flice, and put them in a 


tyder-prefs, and prefs out all the juice very well. To every 
@allon of juice have three pounds of lump-fugar, havea veffel 
ready, juft big enough to hold the juice, put your fugar into a 
veflel, and allo to every: gallon of juice half a pint of brandy. 
_ Pourin the juice, and lay fomething over the bung for a weeky 
to fee if it works. If it does, ‘you muft not bung it down till 
it has‘done working ; then ftop it clofe for three months, and 
draw it off in another veffel: “When it is fine, bottle it off. 
‘ Lo make Rafpberry Wine. 
© TAKE fome fine rafpberries, bruife them with the back of 
afpoon; :then: ftrain them through a flannel bag into a ftone- 


jare> ‘To.each quart of juice put a pound of double-refined fu- 
gar, ftir it well together, and cover it clofe; let it ftand three 


*. “ox 


days, them pour it of clear. To a quart of juice put two 
quarts of white-wine, bottle it off; it will be fit to drinkin a — 


week. Brandy made, thus is a very fine dram, and a much 
better, way ¢han tteeping the rafpberries. YR Sage 


RULES for BREWING. 


-°CARE muft be taken, in the firft place, to have the malt 
clean; and after it is ground; it ought to ftand four er five 
days. - RY 


For ftrong Ofober, five quarters of malt to three hogs | 
heads, and twenty-four pounds of hops. This will afterwards 


make two hogfheads of good keeping {mall-beer, allowing five 
pounds of hops toit.  — 
For middling beer, a:quarter of malt makes a hogfhead of 
ale, and one of fmall-beer; or it will make three hogtheads 
Of good fmall-beer, allowing eight pounds ef hops. This 
will keep all the year. Or it. will make twenty gallons of 
ftrong ale, and two hogfheads of {mall-beer that will keep. all 
the year. : } 


If you intend : your ale to keep a great while, allow a pound ; 


_ of hops toevery buthels if to keep fixmonths, five poundstoa 


hogthead; if for prefent drinking, three pounds to a hogthead, | 


_ and the fofteft and cleareft water you can get. | . 
__. Obferve the day before tohave all your veffels very clean, and 
Reyer ufe your tubs for any other ufe except to make wines. 


Lets 
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Let your cafks be very clean the day before with boiling wae - 
ter; and if your bung is big enough, fcrub them well with 2 
little birch-broom, or brufh; but if they be very bad, take out 
the heads, and let them be fcrubbed clean with a hand-brufh, 
fand, and fullers-earth. Put on the head again, and fcald 
them well, throw. ifto. the barrel a piece of unflacked lime, 
and ftop the bung clofe. « , ‘hy 4 ee 

The fir copper of water, when it boils, pour into your 
math-tub, and let.it be cool enough to fee your face in ; then 
putin your malt, and let it be well mafhed; have.a copper of | 
water boiling in the mean time, and when your malt is well | 
mafhed, fill your mafhing-tub, ftir it well again, and cover it 
over with the facks. Let it ftand three hours, fet a broad 
fhallow tub under the cock; let it’ run very foftly, and if it is 
thick throw it up again till it runs fine, then throw a handful 
of hops in the under tub, let the mafh run into it, andefll your 
tuds till all isrun off, Have water boiling in the copper, and | 


ay as much more on as you have oceafion for, allowing one third — 


for boiling and wafte. Let that fand an hour, boiling more 
water to fill the mafh-tub for fmall-beer; let the fire. down a 
little, and put it into tubs enough to fill your math. Let the 
fecond mafh be run off, and fill your copper with the firft wort; 
put in part of your hops, and make it boil quick. About an 
hour is long enough; when it is half boiled, throw in a hand- 
ful of falt. Have a clean white wand and dip it into the cop- 
per, and if the wort feels clammy it is boiled enough; then 
flacken your fire, and take off your wort. Have ready a large 
tub, put two'fticks acrofs, and fet -your {training bafket over 
the tub on the fticks, and ftrain, your wort through it. » Put 

our other wort on td boil with the reft of the hops; let your 
math be covered again with water, and thin your wort that is 


cooled in as many things as you can; for the thinner it lies, 


and the quicker it cools, the better.’ When ‘quite cool, put. 
it into the tunning-tub. Throw a handful of falt into every, 
boil, When'the math has ftood an hour draw it off, then fill 


your math with cold water, take off the wort in the copper 


and order it as before. When cool, add to it the firft in the 
tub; fo foon as you empty one copper; fill the other, fo boil 
your efmall-beer well. Let the laft mafh run off, and when. 


both are boiled with frefh hops, order them as the two firft 


boilings ; when cool empty the mafh-tub, and put the fmall-. 
beer to work there. When cool enough work it,. fet a wooden 
bowl full of yeaft in the beer, and it will work ever with a 

| , “ig >) Ele: 
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little of the beer in the boil. Stir your tun up every twelve 
hours, let it ftand two days, then tun ‘it, taking off the yeatt. 
Fill your veffels full, and fave fome to fill your barrels; let it 
ftand till it has done working; then lay on your bung lightly 
for a fortnight, after that ftop it as clofe as you can. Mind you 
have a vent-peg at the top of the veflel; in warm weather, opeit 
it; and if your drink hilles, as it often will, loofen till it has 

done, then ftop it clofe again. If yowcan boil your ale in one 


boiling itis beft, if your copper will allow of it; if not, boil | 


it as conveniency ferves. , 


_ When you come to draw your beer, and find it is not fina, - 


draw off a gallon, and fet it on the fire, with two ounces of 
ifinglafs cut fmall and beat. Diflolve it in the beer.over the 
fire: when it isall melted, let it ftand till it is cold, and pour it 
in at the bung, which mutt lay loofe on till, it has dane tere 
menting, then ftop it clofe for a month. 


_ Take gredt care your cafks are not mufty, or have any il. 


tafte ; if they have, it is a hard thing to fweeten them. 

You are to wath your cafks with cold water before you {eald 
them, and they fhould lie a day or two foaking, and clean: 
them well, then fcald them. 


The beft Thing for Rope. 


ie two handfuls of bean flour, and one handful of fal€, 
fhrow this into a kilderkin of beer, do not ftop it clofe till it 
has done fermenting, then let it ftand a month, and draw it 
Off; but fometimes nothing will do with it. 


When a Barrel of Beer has turned Sour. 


TO a kilderkin of beer throw ig at the bung a quart of oats 
‘fneal, lay the bung on loofe two or thice days, then flop it 
Susi clofe, and let it ftand a month: Some throw in a piece 
of chalk as big as a turkey’s egg, and when it has done worké 
ing. eos it clofe for 4 month; then tap it. 


BAKING. 


To make W hite- Bread, after the London Way. . 
TAKE a bufhel of the fineft flour well dreffed, put it ia 


the kneading-trough at one end, take a gallon of water (which j 
we call liquor), and fome yeatt; ftir it into. the liquor till it 
looks of a good brown colour and begins to curdle, ftrain and. 

: S ' x ) 


2 acta mix 


and let it le to rife while the over is heating, 


val . ‘ - 
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mix it with your flour till it is about the thicknefs of a feed 
cake; then cover it with the lid of the trough, and letit ftand 


three hours, and as foon as you fee it begin to fall, take a gai- — 


Jon more of liquor; weigh three quatters of a pound of falt, 
and with your hand mix it well with the water: ftrain it, and 
with this liquor make your dough of a moderate thicknefs, fit 
to make up into loaves; then cover it again with the lid, and 
let it ftand three hours more, In the mean time, put the 
wood into the oven and heat it. - It will take two hours heat-' 
ing. When your fpunge has ftcod its proper time, clear the 
oven, and besin to make your bread. Setit in the oven, and 
clofe it up, and three hours will bake it. When once it is in, 
you muft not open the oven till the bread is baked ; and ob- 
ferve in fummer that your water be milk-warm, and in winter 
as hot as you can bear your finger in it. 3 Me 
Note, As to the quantity of liquor your dough will take, 
experience will teach you in two or three times making, for 
all flour does not want the fame quantity of liquor; and if 
you make any quantity, it will raife up the lid and run over. 


G To make French Bread. 


TAKE three quarts of water, and one of milk; in winter 
fcalding bot, in fummer.a little more than milk-warm. Seafon 
it well with falt, then take a pint and a half ef good ale yeatt 
not bitter, lay it in a gallon of water the night before, pour 


it off the water, ftir in your yeaft into the milk and water, - 


then with your hand break in’a little more than a quarter of a 
pound of butter, work it well till it is diffolved, then beat up. 
two eggs ina bafon, and ftir them in, have about 2 peck and 
a half of flour, mix it with your liquors; in winter make your 
dough pretty ftiff, in fammer more flack; fo that you may ufe 
a little more or lefs of flour, according to the ftiffnefs of your 
dough; mix it well, but the lefs you work the better. Make 
it into rolls, and have a very quick oven, When they have 
Jain about a quarter of an hour turn them on the other fide, 
let them lie-about a quarter longer, take them out and chip 
all your French bread with a knife, which is better than rafp- 
ing it, and makes it look fpungy and of a fine yellow, whereas 
the rafping takes off all that fine colour, and makes it look too 
fmooth. You muft fir your liquor into the flour as you do 
for pie-cruft, After your dough is made cover it with a cloth, 
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To make Muffins and Oat-Cakes. 


TO a buhhel of Hertfordfhire white flour, take a pint and a 

shglf-of good ale yeaft, from pale-malt, if you can get it, be-~ 

Caufe it is whiteft; ‘let the yeaft lie in water all night, the 

next day pour off the water clear, make two gallons of water _ 

ju milk-warm, not to fcald your yeaft, and two ounces of {alts _ 

ux your water, yeaft, and falt well together for about a quarter 

of an hour; then ftrain it and mix up your dough as light as 

pofible, and let it lie in your trough an hour to rife; then with ° 

your hand roll it, and pull it into little pieces about as big as‘a ‘ 

Jarge walour, roll them with your hand like a ball, fay them on 

your table, and as faft as you do them lay a piece of flannel 

over them, and be fure to keep your dough covered with flan- 

nel; when you have rolled out all your dough begin to bake 

the firft, and by that time they will be {pread out in the right 

form; lay them on your iron ; as one fide begins to change 

colour turn the other, take great care they“do not burn, or be 

foo much difcoloured, but that you will be a judge of in two 

or three makings. [ake care the middle of the iron is not too 

hot, as.it will be; but then you may put a brick-bat or twoin 

the middle of the fire to flacken the heat. The thing you bake 4 

on muft be made thus ; Pte eth re, 
Build a place as if you was going to fet a copper, and in the 

ftead of a copper, a piece of iron all over the top fixed in form 

juft the fame as the bottom of an iron pot, and make your fire f 

‘underneath with coal asin a copper. Obferve, muffins aremadey g 

the fame way; only this, when you pull them to pieces: roll 

_ them in a good deal of four, and with a rolling-pin roll them 

_ thin, cover them with a piece of flannel, and they willrifeto 

a proper thicknefs; and if you find them too big or too little, a 

you muft roll dough accordingly. [hele muft not be the leatt 

difedleured. When you eat them, toaft them crifp.on both 

fides, then with your hand pull them open, and they will) be 

like achoneycomb ; lay in as much butter as you intend toufe, 

then clap them together again, and fetit by the fire. When . _ 

you think the butter is melted turn them, that both fides may 

be buttered alike, but do no touch them with a knife, either to 

{pread or cut them open, if youdo they will be as heavy as lead, 

only when they are buttered and done, you may cut them 

acrofs with a knife. 7 Yak ee 

Note, Some flour will foak up a quart or three pints more 

water than other flour 3 then be ah add more water, orfhake © 
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in more flour in making up, for the dough muft be as light as 
pofible. | 


A Receipt foe making Bread without Barm by the help of a Leavelie 


‘TAKE alump of dough, about two pounds of your laft 
making, which has been raifed by barm, keep it by youina 
“wooden veffel, and cover it well with flour, This is your Jea= 
ven; then the night before you intend to bake, put the faid 
leaven to a peck.of flour, and work them. well together with 
warm water. Let it-lie ina dry wooden wveilcl, well covered 
with a Jinen cloth and a blanket, and keep it in a warm place. 


° 


“This dough kept warm will rife again next morning, and will 
be fufficient to mix with two or three bufhels of flour, being 
worked up with warm water and a little fal, When itis well 
worked up,.apd thoroughly mixed with all the flour, let it be 
well covered with the linen and blanket, until you find <it 
rife ; then knead it well, and work it up into bricks or loaves, 
making the loayes broad, and not fo thick-and high as is fre- 
guently done, by which means the bread will be better baked. 
Then bake your, bread. | 

‘Always keep by you two or more pounds of the dough of 
- your laft baking well covered with flour, to make leaven to ferve 
from one baking day to another; the more leaven is put to the 
flour, the lighter and fpungier the bread will be. The frefher 
the leaven, the bread will be the lefs four. , 

: Pe a ae - From the Dublin Society. 

A Method to preferve a large Stock of Yeaft, which will keep and be 
of ufe for feveral Months, either to make Bread or Cates. 


WHEN you have yeaft in plenty, take a quantity of it, ftir. 
and work it well with a whifk until ic becomes liquid and thin, © 
then get a large wooden platter, cooler, or tub, clean and dry, 
and with a foft brufh, lay a thin layer of the yeaft on the tub, - 
and turn the mouth downwards that no duit may fail upon it, 
but fo that the air may get under to dry it, When that coat 
‘js very dry, then lay on another till you have a fufficient quan- 
tity, even two or three inches thick, to ferve for feveral months, . 
always taking care the yeaft in the tub be very dry before you 
lay more on, When you have occafion to ufe this yeaft cut a 
piece’ off, and lay it in warm weter; ftir ic together, and it 
will be fit for ufe. If it is for brewing, take a large handful 
| of birch tied together, and dip it into the yeaft and hang it vp 
SE dni’ i aa 


ars 
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to dry; take great care no duft comes to it, and fo you may do 
as many as you pleafe. When your beer is fit to fet to work, 
throw in. one of thefe, and it will make it work as well as if 
you had frefh yeaft, | t my 
~ You mutt whip it about, in the wort, and then let it lie; 
‘when the 94) works well, take out the broom, and dry it again, 
and it- will do fur the next brewing. pil 

Wate, in the building of your oven for baking, obferve that 
you make i¢ round, low roofed, and a little mouth ; then it, 
will take lefs fire, and keep in the heat better than a long oven 
and high roofed, and will bake the.bread bette:, 


t ; 
Fe ee anne naan oh ee a a a 
/ 
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% JARRING CHERRIES, AND PRESERVES, &c, | 


To jar Cherries, Lady, North's Way. 
PAIAKE twelve pounds of cherries, ftone them, put them in 
1, with three pounds of double-refined 
fugar and a quart of water; then fet them on the fire till they 
are fealding hot, take them off a little while, and fet on the 
fire again. Boil themtill they are tender, then fprinkle them) - 
with half a pound of double refined {ugar pounded, and fkim 
them clean. Put them all together in a china bowl, let them 
fland in the fyrup three days; drain them through a fleve, 
take them out one by one, with the holes downwards on a 
wicker-fieve, then fet them ina ftove to dry, and as they dry 
turn them upon clean fieves. When they are dry tnough, put 
a clean white fheet of paper in a preferving-pan, then put all 
the cherries in, with another clean white fheet of paper on the 
top of them; cover them clofe with a cloth, and fet them over 
a cool fire till they fweat. ‘Take them off the fire, then let 
them ftand till they are cold, and put them in boxes or jars to 


keep. 


your preferving- pan, 


To dry Cherries. 


TO four pounds of cherries put one pout 
put as much water to the fugar as will wet it; 


X 4 


pound of fugar, and jut 
when it is mele- 
eds 


a ™" 
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ed, make it boil; ftone your cherries, put them in, and make 
them boil; fkim them two or three times, take them off, and 
let them ftand in the fyrup two or three days, then boil your 
-fyrup abd put to them again, but do not boil your cherries any — 
more. Let them ftand three or. four days longer, then take 
them out, lay them in fieves to dry, and Jay them in the fun, 
or in a flow oven to dry ; when dry, lay them in rows in pa 
. Pai and fo a row of cherries, and a row of white paper in 
OXES. hey, 


t 


Lo preferve ‘Cherries with the Leaves and Stalks green. 3 


FIRST dip the ftalks and leaves in the beft vinegar boiling 
hot, ftick the fprig-upright in-a fieve till they are-dry 5.in the 
mean time boil fome double-refined fugar to fyrup, and dip 
the cherries, ftalks, and leaves in the fyrup, and juft let them 
fcald; lay them ona fieve, and boil the fugar to a candy height, 
then dip the cherries, ftalks, leaves, and all; then ftick the 
branches in fieves, and dry them as you do. other fweetmeats. — 

~ They look very pretty at candle-light ina defert. th 


\ t 


To make Orange Marmalade. 
TAKE the cleareft Seville oranges, and cut them in-two; 
take out all ‘the’ pulp and) juice into a:pan, and pick all the 


fkins and feeds out; boil the rinds;in hard water till they-are - aif 


very tender, and change the water three times while they,are 
boiling, and then pound them in a mortar, ‘and put in the — 
juice and pulp; put them in /a preferving-pan, with double 
their weight of loaf-fugar, fet it over a flow fire, boil it gently 
‘forty minutes, put it into pots, Cover it with brandy-paper, 
‘and tie it down clofe. SV eet gh Beta SiN an eeUNN 


‘To make W bite Marmalade. 


PARE and core the quinces.as faft as you can, then take ta. 
' ~va pound of quinces (being cut in pieces, lefs than half quar- 
gers), three quarters of a pound of double-refined fugar beat 
fall, then throw half the fugar on the raw quinces, fet it on 
a flow fire till the fugar is melted, and the quincés tender ; 
then put in the reft of the fugar, and boil it up as faft 4s you 
can, When it is almoft enough, put in fome jelly and boil it 
apace; then put it up, and when it is quite cold, cover it 
with white paper. mae UEP a. a says ask 


~ 


es 


_ din water three or four days, fhifting't ; 
them in a kettle wich fair water, and put.a board onithem to | 
‘keep them down in-the water, and have a fillet on the fire 
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| “To make Red Marmalade. 


<" TAKE full ripe quinces, ‘pare and cut them in quarters, 


and core them ; put them in a fauce-pan, cover them with the 
parings, fill the fauce-pan nearly full of {pring-water, cover 
dit clofe, and itew them gently till they are quite foft, and a 
deep pink colout ; then pick out the quince from the parings, 


and beat.them to a pulp in a mortar; take their weight in 


loaf-{ugar, put in'as much of the water they were boiled in as 
will diffolve it, and boil and fkim it well; put in your quinces, 
and boil them gently three quarters of an hour; keep’ firing 
them all the time, or it will ftick to the pan and burn; put it 


into flat pots, and when cold tie it down clofe, 


To preferve Oranges whole 


TAKE «the beft Bermudas or Seville oran 


ges you can pet, 
and pare them with a pen-knife very t 


hin, and lay your oranges 


with water, that may be ready to {upply the kettle with boiling 
water; as it waftes it muft be filled up three or four times, 


_while the oranges are doing, for ‘they will take up feven or 


eight hours boiling; they muit be boiled till.a white ftraw-wil] 
xun- through them, then take them out, and fcoop the feeds 


‘out of them very carefully, by making a little hole inthe top, 


and weigh them, ‘To every pound of oranges put a pound and 
three quarters of double-refined fugar, beat well and fifted 
through a clean lawn fieve, fill your oranges with fugar, and 
ftirew fome on them. Let them lic a little while, and make 
your jelly thus: | ! 


' ‘Lake'two.dozen of pippins or John apples, and flice them 


into water, and when they are boiled tender ftrain the liquor 
‘from the pulp, and to every pound of oranges you mutt have a 


pint and a half of this liquor, and put to it three quarters of 
the fugar you left in filling the oranges, fet it on the fire, and 
Jet it boil, ‘fkim it well, and put it ina clean earthen pan. till it 


js cold, then put itin your fkillet; put in your oranges ; with 
a {mall bodkin job your oranges as they are boiling to let the 


fyrup into them, ftrew on the reft of your fugar whilft they are 
boiling, and when they look clear take them up and put them 
in your glafles, put one in a glafs juft fit for them, and boil the 
Syrup till it is almoft a jelly, then fill up your glafles. When 


they are cold, ‘paper them up, and keep them in a dry place. 


Or 


\ 
A § 
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hemevery day; then put . 


‘quinces, 


hake 
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Or thus: Cut a hole,out of the ftalkend of your orange, 2g 
big as a fixpence, {coop out all the pulp very clean, tie them 
fingly in muflin, and Jay them two Gays in {fpring- water ; 
change the water twice a day, and boil them in the muflin till 
tender; be careful you keep them covered with water, weigh 
the oranges before you {coop them; to every pound add two 
pounds of double-refined fugar, and a pint of water ; boil the 
fogar and water with the orange-juice to a fyrup, fkim it well, 
jet it ftand till it is cold, take the oranges out of the muilin, 
and put them in, and boil them til] they are quite clear, and 
put them by till cold; then pare and core fome green pippins, 
and boil them in water till it is very {trong of the pippin; do 
not ftir them, put them down gently with the back of a fpoon, 
and ftrain the liquor through a jelly-bag, till it isclear, Put ~ 
to every pint of liquor a pound of double-refined fugar, and 
the juice of a lemon, ftrained as clear as you can; boil it to 
a ftrong jelly; drain the oranges out of your fyrup, and put 
them in glafs or white ftene jars, of the fize of the orange, 
and pour the jelly on them. Cover them with brandy papers, 
and tie them over with a bladder. You may do lemons in the 


fame manner.../ 


Quinces whole. 


TAKE your quinces and pare them ; cut them in quarters, 


or leave them whole, which you pleafe. “Put them into a 


faucepan, and cover them with hard water; lay your parings 
over them, to keep them under water; Cover your faucepan 
clofe, that no fteam can come out ; fet them over a flow fire 
till they are foft, and a fine pink colour; then let them ftand 
till cold: Make a fyrup of double-refined fugar, with as much 
water as will wet it; boil and {kim it well. Put in your 
let them boil ten minutes; take them off, and let 
them ftand three hours ; then boil them till the fyrup is thick, 
and the quinces clear; then put them in deep jars, and when 
cold put brandy paper over them, and tie them down clofe. _ 


To make Conferve of Red Rofes, or any other Flowers. 


TAKE rofe-buds, or any other flowers, and pick them ; cut 
off the white part from the red, and put the red flowers, and 
fift them through a fieve, to take out the feeds; then weigh 
shem, and to every pound of flowers take two pounds and a 
half of loaf-fugar ; beat the flowers pretty fine in a ftone mor- 
‘then, by degrees put the fugar to them, and beat it very 


~~ 


well, . 
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well, till it is well incorporated together; then put it into 
-gallipots, tie it over with paper, over that a leather, and it 

will keep feven years. | | 


To make Conferve of Hips. 


GATHER hips before they grow foft, cut off the heads and — 


ftalks, flit them in halves, take out all the feeds and white that 
is in them very clean, then put them into an earthen pan, and 
ftir them every day, or they will grow mouldy. Let them ftand 
‘till they are foft enough torub them through-a coarfe hair-fieve; 
as the pulp comes take it off the fieve: they. are a dry. berry, 
and will require pains to rub them through, Then add:its 
eweight in fugar, mix them well together without boiling, and 
keep itin deep gallipots for ufe. | 


* 


To make Syrup of Rofes. 


INFUSE three pounds of damafk rofe-leaves in a gallon of 


warm water, in a well-glazed earthen pot, with a narrow 
mouth, for eight hours, which ftop fo clofe that none of the 
virtue may exhale. When they have infufed fo long, heat the 
water again, fqueeze them out, and put in three pounds more 
of rofe-leaves, to infufe for eight hours more; then prefs them 
out very hard; then to every quart of this infulion add four 
pounds of fine fugar, and boil it to a fyrup. 


: To make Syrup of Citron. 


_ PARE and flice your citrons thin, lay them in a bafon, with 
layers of fine fugar. ‘The next-day pour off the liquor into a 
glafs, fkim it, and clarify it over a gentle fire. 


To make Syrup of Clove-Gilliflowers. 


“CLIP your gillifowers, fprinkle them with fair water, put 
them into an earthen pot, flop it up very clofe, fet it in a kettle 
of water, and let it boil for two hours; then ftrain, out the 
juice, put a pound and a half of fugar toa pint of juice, put it 
into a fkillet, fet it on the fire, keep it firring till the fugar is 


~ all melted, do not let it boil ; then fet it by to cool, and put 16% 


into bottles. 


‘”  Ta..make Syrup of Peach-Bloffoms.. 
ae INFUSE peach-bloffoms in hot water, as much as will band- 
fomely cover them. Let them ftand in balneo, or in fand, for 
. as aoe twenty- 


& 
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twenty-four hours covered clofe; then ftrain out the flowers 
“from the Jiquor, and putin drefh fowers. Let them ftandeto - 
infufe as before, then ftrain them out, and to the liquor put 
frefh peach-blofloms the third time, and, if you pleafe, a 
. fourth time, Then to every pound of your infufion add two 
pounds of double-refined fugar ; and fetting it in fand, or-bal- 
wnco, make a fyrup, which keep for ule, : 


To make Syrup of Quinces, eae pe 


m GRATE quinces, pafs their pulp through a cloth to-extra& 

a the juice, fet their juices in the fun to fettle, or before the fire, — 

and by that means clarify it; forevery four ounces of ‘this juice 
take a pound of (ugar boiled brown. If the putting im the juice 
of the quinces fhould check theiboiling of the fugar too much, 
give the fyrup fome boiling till it becomes pearled ; then take 
it off the fire, and when cold, put it into the bottles, 


. To preferve Apricots. 
TAKE your apricots, ftone,and pare them thin, and take 
heir weight in double-refined fugar, beaten and fifted; put 
your apricots in a filver.cup or tankard, cover them over with 
fugar, and let them ftand fo all night. The next day put them 
in a preferving-pan, fet them on a gentle fire, and let them 
fimmer a little while, then let them boil till tender and-clear, 

taking them off fometimes to turn and fkim. Keep them un- - 

der the liquor as they are doing, and with a {mall clean bod- 
“kin, or great needle, job them, that the fyrup may penetrate 
into'them. When they are enough, take them up, and put 
them in glafles. Boil and fkim your fyrup; and when it is 
cold, put it on your apricots. Put brandy paper over, and tie 


* 


them clofe. 


: To preferue Damfous whole. 


YOU muft take fome damfons and cut them in pieces, put 
them in a fkillet-over the fire, with as much water as will cos 
ver them, When they are boiled, and the liquor pretty ftrong, 
{train it out. Add for every pound of the damfons wiped clean, 

a pound of fingle-refined fugar, put the third part of your fu- - 
gar into the liquor, fet it over the fire, and when it fimmers, 
put in the damfons. . Let them have ene good boil, and take 
them off for half an hour, covered up clofe; then fet them on — 
again, and let them fimmer over the fire after turning them; _ 

cen } then 
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& , 
then take-them: out ard put them ina bafony, ftrew all the fua } ¢ 
gar that was left on them, and pour the hot liquor over them, 3 
Cover them up, and Jet them ftand till next day, then boi! 
them up again till they are enough. ‘Lake them up, and put 
them in pots ; boil the‘liquor till it jellies, and pour it on them 
when itis almoft cold; fo paperthemup =» : 


Sat -Lo candy any Sort of Flowers. | re 
‘TAKE the beft treble-refined fugar, break it into lumps,: pera 
and dip it piece by piece inte water, put them into a vefle} of | e 
filver, and melt thent over the fie; when it jut boils, fkraity es 
it, and fet it on the fire again, and let it Boil till ie draws in 
hairs, which you may perceive by holding up your fpoom 
then put in the flowers, and fet them in cups or glafles, When 
it is of a hard candy, break it im lumps, and lay it aS high ag. 
you pleafe. Dry it ina ftove, or inthe fun, and it will look 
Vike fugar-candy. | | 


To preferve Goofeberries whole without froning. " 


TAKE the largeft preferving goofeberries, and pick of the 
black eye, but not the flalk; then fet them over the fire in a 
pot of water to fcald, cover them very clofe, but not boil or 
break, and when they are tender take them up into cold wa. 
ter; then take a pound and aihalf of double-refined fugar to a 
pound of goofeberries, and. clarify the fugar with water,,a pint 
to a pound of fugar, and when your fyrup is cold, put the 
goofeberries fingle in your preferving-pan, put the fyrup.to — 
them, and fet them on a gentle fire; let them boil, but not too - 
“faft, left they break; and when they have boiled, and: you 
perceive that the fugar has entered them, take them off cover 
_ them -with white paper, and fet them by till the bene day : 
Then take them out of the fyrup, and boil the fyrup till it ba | } ; 
gins to be ropy; {kim it, and put it to them again, then fet : | 
them on a gentile fire, and let them. fimmer gently, till you 3 
perceive the fyrup will rope; then take them off, fet them by 
till they are cold, cover them with paper, then boil fie 
gooleberries in fair water, and when the liquor is flrong’ 
enough, ftrain it out. Let it fland to fettle, and to Mi? 
pint take a pound of double-refined fugar, then make a jelly ct | 
it, put the goofeberries in glafles when they are celd; coz 
‘ver them with the jelly the next day, paper them wer, and 
Bi then half dry the paper that goes in the infide, it clofés down’ } 
3 | 6 | better, Rb 
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| | a 

better, and then white paper over the glafs. Set it in your 
ftove; or a dry place. ; ith hia 
| A) MOOT E preferve White Walnuts. i 
“FIRST pare your walnuts till the white appears, and no- 
thing elfe. You muft be very carefal in the doing of them; 
that they do not turn black, and as faft as you do them, throw 
» them into falt and water, and let them lié till your fugar is 
ready. ‘Fake thee pounds of good loaf-fugar, put it into your 
preferving-pan, fet it over a charcoal fire, and put as much 
water as will juft wet the fugar. Let it boil, then have ready 
ten or a dozen whites of eggs {trained and beat.up fo froth ; 
cover your fugar with the froth as it boils; and fkim it; then 
polit, and fkim it till it is as clear as cryftal; then throw in 
your walnuts; juit give them a boil till they are tender, then — 
‘take them outy and lay them in a difh to cool; when cool 
put them in your preferving-pan, and. when the fugar is as 
warm as milk, pour it over them ; when quite cold, paper 
them down. | Ce 
‘Thus clear your fugar for all preferves, apricots; peaches; 

goofeberries, currants, &c. ‘ 


To preferve Walnuts green. 


WIPE them very clean, and lay them in ftrong falt and 
water twenty-four hours 5 then take them out, and wipe them | 
very clean, have ready a fkiilet of water boiling, throw them 

in, let them boil a minute, and take them out. Lay them on 
a coarfe cloth, and boil your fugar as above; then juft give — 
your walnuts a {cald in the fugar, take them up, and lay them 
to cool. Put them in your preferving-pot; and pour on your 


fyrup as above. 


. To preferve the large Green Plums. 
FIRST dip the ftalks and leaves in boiling vinegar ; whet 
. they are dry, have your fyrup ready, and firft. give them 4 
{cald, and very Carefully with a pin take off the fkin; boil 
our fugar to a candy height, afd dip in your plums, hang 
them by the ftalk to dry, and they will look finely tranfparent, 
and by hanging that way to dry, will have a clear drop at the 
top. You muft take great care to clear your fugar nicely. 
; vad, 


4 
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To preferve Peaches, pe 


3 


TAKE the largeft peaches you can get, not over ripe, rub’ 


off the lint with acloth, and run them down the feam with’ a: 


pin fkin deep; cover them’ with French brandy, tie a bladder 


over them, and let them ftand a week. Make'a ftrong fyrup, 


and boil and fkim it well; take the peaches out of the brandy,’ 


and put them in and boil them till they look clear; then take 
them out, put them in glafles, mix the fyrup with the brandy, 
and when cold pour it over your peaches. ‘Tie them clofe 
down with a bladder and leather over it. “4s 


ey To make Quince Cakes. 

~ YOU moft let a pint of the fyrup of quinces, with a quart or 
two. of rafpberries, be boiled and clarified over a clear gentle 
fire, taking care that it be well fkimmed from time to time; 


then add a pound and a half of fugar, caufe as much more to be. 


brought to a candy height, and poured in hot.’ Let thé whole 
be continually ftirred about till it is almoft cold, then {pread 


Wie has 


it on plates, and cut it out into cakes. DRO & epeyah tS 


ChELaAs Pax. 


To make Anchovies, Vermicelli, Catchup, Vinegar; and ta — | 


keep Artichokes, French Beans, &c, 


| To make Anchovies. 
TO a peck of fprats, two pounds of common falt, a quarter of 


a pound of bay-fait, four pounds of falt-petre, two ounces | 


of fal-prunella, two penny-worth of cochineal ;' pound all in a 
mortar, put them into a ftone pot, a row of fprats, a layer of 
your compound, and fo on. to the top alternately. Prefs them 
hard down, cover them clofe, let them ftand fix months, and 


they will be fit for ufe. Obferve that your f{prats be very — 
frefh, and do not wath or wipe them, but juf take them as 


as they come out of the water. 


To pickle Smeits, where you have Pian 


TAKE a quarter of a peck of fmelts, half an ounce of pea.’ 


per, half an ounce of nutmeg, a quarter of an ounce of mace, 


half. 
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~ half an ounce of falt-petre, a quarter of apound of common falt, 


beat all very. fine, wath and clean the fmelts, gut them, then. 
lay them in rows in, a jar; and between every layer of fmelts. 


firew the feafoning with four or five bay-Ieaves, then boil red 
wine, and pour aver them enough to cover them. Cover them 


with a plate, and when cold tie them down clofe, ‘They ex- 


ceed anchovies." 
: - La make Vermicellt. © 1 
MIX yolks of eggs and flour together in a pretty Riff paftes 
fo as you can work it up cleverly, and roll it as thin as it is pof- 
fible to roll the pafte. Let it dry in.the fun ; when it is quite 
dry, with a'very fharp knife cut it.as thim as pofitble, and-keep 
it in a-dry place. It will run up like little worms, as vermi- 
celli does; though the beft way isto.run it through a coarfe 
freve, whilft the pafte is foft. If you want fonie to be made in, 
hafte, dry it by the fre, and cut it fmall... [t will dry by the 
_ fire: m= a quarter of an hour, 
from abroad, being frefher. 
To make Catchup. ~ ; 
_. TAKE the large flaps of mufhrooms gathered dry, and 
-bruife them; put fome at the bottom of an earthen pan; 
ftrew fome {alt over, then mufhrooms, then falt, till you have 
done, Put in half an ounce of cloves and mace, and the like 
of dllefpice. Let thems fland fix days, ftir them up every days 
then fend them to the oven, and bake them gently for four 
“hours. Take them out, and ftrain the liquor through a cloth, 


or fine fieve. . To every gallon of liquor add a quart of red- 
If not-falt enough, add a little more, a race of two of 


wine. 
ginger cut fmall; boil it till one quart is wafted ; ftrain it ins 
toa pan, and let it be cold. Pour it from the fettlings ; bottle 


it, and cork it tight. y, 


Ansther Way to make Catchup. i 


‘This far exceeds what comes 


TAKE the large flaps, and falt them as. above ;) boil thetic, as 


quor, ftrain\it through a thick flannel bag; to a quart of tha¢ 
liquor put a quart of ftale beer, a large ftick of horfe-radifii 


cut in little flips, five dr fix bay-leaves, an onion ftuck with 


" twenty or thirty cloves, a quarter of an ounce of mace, a quar- 


ter of an ounce of nutmegs beat, a quarter of an ounce of - 


black and white pepper, a quarter of an ounce of all-fpice, and 
four 


~ 


* res | = , 
ee 
WSO eit j 


MADE PLAIN AND EASY. — 331 


“four ‘or five races of ginger. | Cover it clofe, and let it fimmer 


very foftly till about one third is wafted ; then ftrain it through 
a flannel bag: when it is‘cold bottle it in pint bottles, cork it 
clofe, and it will keep a great while. ’ The other receipt you 
have in the chapter for the Sea. WR 4 
* Artichokes to “Reep all the Year. 
BOIL as many. artichokes as you intend to keep ; boil them 
fo as juft the leaves will come out; then pull off all the leaves 
‘and choke, cut them from the ftrings, lay them on a tin-plate, 
and put them.in an oven where tarts are drawn ; let them ftand 
till the oven is heated again, take them out before the wood 1s 


and fet them in again, after the tarts are diawn; fo do 
ag, and 


putin, 
till they are as dry as 4 board, then put them in a paper b 
hang them ina dry place. You fhould lay them in warm wa- 
ter three or four hours before you ufe them, fhifting the water 
often, Let the laft water be boiling hot. They will be very 
tender, and eat as fine as‘ frefh ones. You need not dry all 
your bottoms at once, as the leaves are good to eat: fo boil a 
dozen at a time, and fave the bottoms for this ufe.. 


To keep Fretich Beans all the Year. 


1 


‘TAKE fine young beans, gather them on a very fine day, 
have'a large ftone-jar ready, clean and dry, lay a layer of fale 
at the bottom, and then a layer of beans, then falt, and then 
beans, and fo on till the jar is full ; cover them with falt, tie 
a coarfe cloth over them, and a board -on that, and then a 
weight to keep it clofe from all air; fet them in a dry cellar, 
and when you ufe them cover them clofe again ; wath them 


y 
four 
not put any) falt in the water. 
is, boil them with juft the white heart of a fmall cabbage, then 


hours, fhifting the water often; when you boil them do 


drain them, chop the cabbage, and put both into a fauce-pan 


with a piece of butter as big as an egg, rolled in flour, fhake a 
little pepper, put in a quarter of a pint of good gravy, let them 
ftew ten minutes, and then difh them up for a fide-difh, . A 
_ pint of beans to the cabbage, You may do mare or lefs, juft 
as you pleafe. 

- To keep Green Peas till Ghrifimas. 


_ TAKE fine young peas, fhell them, throw them into boiling. 


hem boil five or fix minutes, throw 


water with fome falt in, let ¢ 
an them 


ou took out very clean, and let them lie in {oft watertwenty=, | 


The bet way of drefling them 


\ 
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them into a cullender to drain; then lay a cloth four or five 

times double on a table, and fpread them on; dry them very 
well, and have your bottles ready, fill them and cover them 
with mutton-fat tried; when it is a little cool, fill the necks 
almoft to the top, cork them, tie a bladder and a lath over 
them, and fet them in a cool dry place. When you ufe them 
boil your water, put ina little falt, fome fugar, and a piece of 
butter ; when they are boiled enough, throw them into a fieve to 
drain ; then put them into a fauce-pan with a good piece of but- 
ter, keep fhaking it round all the time till the butter is melted, 
then turn them into a difh, and fend them to table, ng 


Another Way to preferve Green Peas, 


GATHER your peas on a very dry day, when they are nei- 
ther old, nor too-young, fhell them, and have ready fome quart 
bottles with little mouths, being well dried ; fill the bottles and : 
cork them well, have ready a pipkin of rofin melted, into 
which dip the necks of the bottles, and fet them in a very dry 
place that is cool. | 


Io keep Green Goofeberries till Chriftmas. 


PICK your large green goofeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles, and cork them, fet 
them in a kettle of water up to the neck, let the water boil 
. very foftly till you find the goofeberries are coddled, take them 
out, and put in the reft of the bottles till all are done ; then have 

_ ready fome rofin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air from coming at the cork, keep 
them in a cold dry place-where no damp is, and they will bake 
as red as acherry. You. may keep them without fcalding, but 
then the fkins will not.be fo tender, nor bake fo fine. 


$ To hep Red Goofeberries, 


PICK them when full ripe ; to each quart of goofeberries put 

a quarter of a pound of Lifbon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water; let it boil, 
then put in your goofeberries, and let them boil foftly two or 
three minutes, then pour them into little ftone-jars; when 
. cold cover them up, and keep them for, ufe; they make fine | 
pies with little trouble. You may prefs them through a cul- 
lender; to a quart of pulp put half a pound of fine Lifbon fu- 
er, keep flirring over the fire till both be well mixed me 
. boiled, 


_ 


a piece of white paper over them, 


_ to work, toaft a good toaft, and 
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boiled, and pour it into a ftone-jar; when cold cover it with 
white paper, and it makes very pretty tarts or purty. - 
To keep Walnuts all the Year, 


TAKE a large jar, a layer of fea-fand at the bottom, then a 
layer of walnuts, then fand, then the nuts, and fo on till the 


jar is full ; and be fure they do not touch each other in any of 


the layers. When you would ufe them, lay them in warm wa- 
ter for an hour, fhift the water as it cools ; then rub them dry, 
and they will peel well-and eat fweet. Lemons will keep thus 


covered better‘than any other way. 


y 


Another Way to keep Lemons. 


TAKE the fine large fruit that are quite found and good, 
and takea fine packthread about a quarter of a yard long, run it 


_ through the hard nib at the end of the lemon ; then tie the ftring 


together, and hang it on a little hook in an airy dry place ; fo 
do as many as you pleafe, but be fure they do not touch one an- 
other, nor any thing elfe, but hang as high as you can. Thus 
you may keep pears, &c. only tying the ftring to the ftalk. - 


To keep White Bullice, Pear-Plums, or Damfons, Se. for Tarts or 


Pies. 

GATHER them when full grown, and juft as they begin to 
turn. Pick all the largeft out, fave about two-thirds of the 
fruit, the other third put as much water to as you think will 


cover the reft. Let them boil, and fkim them; when the fruitis 


boiled very foft, then ftrain it through a coarfe hair-fieve; and 
to every quart of this liquor put a pound and a half of fugar, boil 
it, and. fkim it very well; then throw in your fruit, juft give 
them a {cald; take them off the fire, and when cold pyt them 
into bottles with wide mouths ; pour your fyrup over them, lay 
and cover them with oil. Be 
fure to take the oi! well off when you ufethem, and do not put 
them in larger bottles than you think you fhall make ufe of at 
a time, becaufe all thefe forts of fruits fpoil with the air, 


To make Vinegar. 


- TO every gallon of water put a pound of coarfe Lifbon fu- 
gar, let it boil, and keep fkimming it as long as the fcum 
rifes; then pour it into tubs, and when it is as cold as beer 

rub it over with yeaft. Let 
> a | it 
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it work twenty-four hours;-then have ready. a weflel iron- 
hooped, aca..well painted, fxed,in.a place where the fun has 


full power, and fix it fo as.not to have any occafion to move 


it. When you draw it off, then fill your veffels, lay a tile on 


the bung to keep the duft out. Make it in March, and it will: 


be fit to ufe in June or July. Draw it off into little ftone 
bottles the latter end of June or beginning of July, let it ftand 
till you want to ufe it, and it will never foul any more ;, but 


when you go to draw it off, and you find it is not four enough, 


let it ftand a month longer before you draw it off, For 
pickles to go abroad ufe this vinegar alone; but in England 
you will be obliged, when you pickle, to put ‘one half cold 
{pring-water to it, and then it will be full, four with this vi- 
negar, You ne¢d not boil unlefs you pleafe, for almoft any 


fort of pickles; it will keep them quite’ goods ‘:1t will keep 
walnuts. very fine without boiling, even to.go to the Indies; | 


but then do not put.water to it. For. green. pickles, you 
may pour it fcalding hot on two or three:times. All other fort 
of pickles you need not boil it.. Mufhrooms only wath them 
clean, dry them, put them into little bottles, with a nutmeg 
juft fcalded in vinegar, and fliced (whilft it:is hot) very. thin, 
and a few biades of mace; then fill up the bottle with the cold 


_ vinegar and {pring-water, pour the mitton fat tried. over its 


and.tie a bladder and leather over the top. Thefe mufhrooms 
will not be fo white, but as finely tafted as if they were jutt 


gathered ; and a {poonful of this pickle will give fauce avery 


fine flavour. RN Mee ieee 
_ White walnuts, fuckers, and onions, and all white pickles, 
do in the fame.manner, after they are ready for the pickle. 
rae : To fry Smelts. — | | Ge 
LET your fmelts be frefh caught, wipe them very dry with 


a cloth, beat up yolks of eggs and rub over them, ftrew - 


crumb of bread on ; have fome clear dripping boiling in a fry- 
ing-pan, and fry them quick of a fine gold colour, Put them 
on a plate to drain, and then lay them in your difh, Garnifh 
with fried parley, with plain butter in a cup. etd 

| Todrefs White-bait. 

-'TAKE your white-bait freth caught, and put them in a 
cloth with a handful of flour, and fhake them about till they 


are feparated and quite dry; have fome hog’s lard boiling 
OR : 


quick, 


} 
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quick, fry them tw6. thinutes, “drain them, and diff up with 
plain butter and foy. ato | gece 


To ‘reap? a Pound of Butter. x, 


“LAY it in falt and water two or ‘thrée hours, thett fpit it, 


and rub it all over with crumbs of bread, with, a little grated 
nutmeg, lay it to the fire, and as it roafts, bafte.it with the yolks 
of two eggs, and then with crumbs of bread all the time it is. 

roafting ; but haye ready a pint of oyfters ftewed in-their own 


liquor, and lay ‘in the difh under the butter ; when the bread | 


has foaked up all the butter, brown the outfide, and lay it on 
your oyfters. Your fire muft be very flow. at 


2 ae “em 
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~ Lo, ditt] Walnut- Water. , 
AKE a peck of fine green walnuts, bruife them well in a 


-— large mortar, put them ina pan, with a handful of baum 
bruifed, put two quarts of good French brandy to them, cover 


them clofe, and let them lie three days; the next day diftil | 


them in a cold fill; from this quantity draw three quarts, 


which you may do in a day. mi 
Tite to ufe this Ordinary Still. Py 

YOU muft lay the plate, then wood afhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 


and liquor ; then put on the head of the ftill; make a pretty. 
brifk fire till the ftill begins to drop, then flacken it fo as juft to 


have enough to keep the ftill at work. Mind all the time | 


to keep a wet cloth all over the head of the ftill all the time it 

is at work, and always obferve not to let the ftill work longer 

than the liquor is good, and take great care -you do not burn 

the ftill; and thus you may ue what you pleafe. If you 
: SS i 
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- 
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draw the ftill too far it will burn, and give your liquor a bad 
tafte. 


LL make Treacle-Water. 


TAKE the j juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
butter-bur half a pound, roots of burdock one pound, an- — 
gelica and mafter-wort. of each half a pound, leaves of 
{fcordium fix handfuls, Venice treacle and mithridate, of each 
half a pound, old Canary wine two pounds, white wine vine- 
' gar fix pounds, juice of lemon fix pounds ; ; and diftil this in 
an alembic. 


To m make Black Cherry-Water. 


TAKE fix pounds of black cherries, and bruife them {mall ; 
then put to them the tops of rofemary, {weet marjoram, fpear- 
mint, angelica, baum, marygold flowers, of each a handful, 
dried violets one ounce, anife-feeds and fweet fennel feeds, of 
each half‘an ounce bruifed; cut the herbs fmall, mix all toge- 
ther, and diftil them _ ina cold fill, 


To make: Ayfterical Water. 


TAKE betony, roots of lovage, feeds of wild ene of 
each two ounces, roots of fingle-piony four ounces, of mifletoe _ 
of the oak three ounces, myrrh a quarter of an ounce, caf- 
tor half an ounce; beat all thefe together, and add to 
them a quarter of a pound of dried millepedes : pour. on. 
thefe three quarts of mugwort-water, and two quarts of bran- 
dy 5 let them ftand in a clofe veflel eight days, then diftil 
it in a cold ftill pafted up. You may draw off nine pints of 
water, and fweeten it ta your _talte. Mix all together, and 

bottle it he eal 


To difiil Red Rofe Buds 


WET your rofes in fair water ; four gallons of rofes will 
take near two gallons of water, then itill them in a cold {till ;, 
take the fame filled water, and put into it as, many freth rofes 
as it will wet, then ftill them again. 

Mint, baum, parfley, and penny-royal ia diftil the, 
fame way. 


To 


¢ 


MADE PLAIN AND EASY. 327 


To make Plague-Water. 


Roots. Flowers. - Seeds, 
Angelica, Wormwood, Hart’s tongue, 
Dragon, Succory, . | Horehound, 
Maywort, ——- -Hyfop, Fennel, 
Mint,’ .. Agrimony, Melilot, 
Rue, « Fennel, St. John’s wort, 
Carduus, Cowllips, Comfrey, 
Origany, Poppies, . Feverfew, 
Winter-favoury, Plantain, Red rofe leaves, 
Broad thyme, _—Setfoy), ‘Wood-forrel, 
Rofemary, Vocvain, Pellitory of the wall, 
Pimpernell, Maidenhair, Heart’s-eafe, 
Sage, Motherwort, Centaury, : 
Fumatory, Cowage, Sea-drink, 2 good handful of 
Coltsfoot, Golden-rod, each of the aforefaid things. 
Scabeous, Gromwell, | Gentian-root, 
Borrage, Dill. Dock-root, 
Saxafrage, _.  Butterbur-root, 
Ketony, Piony-root, 
Liverwort, Bay-berries, 
Germander, Juniper-verries, of each of 


' thefe a pound. 


One ounce of nutmegs, one ounce of cloves, and half an ounce. 


of mace; pick the herbs and flowers, and fhred them a little, 
- Cut the roots, bruife the berries, and pound the {pices fine; take 
a peck of green walnuts, and chop them {mall ; mix all thefe to- 
gether, and lay them to fteep in fack lees, or any white wine 
lees, if not in good (pirits; but wine lees are beft. Let them 
lie a week, or better ; be fure to ftir them once a day witha 
' ftick, and keep them clofe covered, then ftill them in an alem- 
bic with a flow fire, and take care your ftill does not burn. 
The firft, fecond, and third running is good, and fome of the 
fourth. Let them ftand till cold, then put them together. 


| | To make Surfeit-Water. 
“YOU muft take feurvy-grafs, brook-lime, water: creffes, Ro- 
man wormwood, rue, mint, baum 
handful ; green merery two handfu 
peck, if dry a quarter of a peck ; cochineal, fix 
faffron, fix penny worth ; anife-feeds, carraway-feeds, 


Is; poppies, if frefh half a 
pennyworth, 


~ 


, fage, clivers, of each one. 


corian- 


b at der- | 
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der-feeds, cardamom-feeds, of each an ounce; liquorice two 
ounces fcraped, figs fplita pound, raifins of the fun fioned a 
pound, juniper-berries an ounce bruifed, nutmeg an-ounce 
beat, mace an ounce bruifed, fweet fennel-feeds an ounce 
bruifed, a few flowers of rofemary, marygold and fage-flowers : 
put all thefe into.a large ftone jar, and~put to them threegal- 
Jons of French brandy; cover it clofe, and Jet it ftand near the 
fire for three weeks, «Stir it three times a week, and be fure to 
keep it clofe ftopped; and then ftrain it off ; bottle your liquor, 
and pour on the ingredients a gallon more’'of French brandy. 
Let it ftand a week; ftirrine’ it once a day, then diftil'itin a 
cold fill, and this’wilf make a fine white furfeit-water.:> ©: 
__ You may make’ this water .at any time of the year, if you~ 
live at London, becaufe the ingredients are always-to’be ‘had 
either green or dry ; but it is the beft’made in fummer,2o0 0% 
vind boos ¢ ,Larmake? MGl-Waters.. * 08 waite 


“TAKE two 200d handfuls of wormwood} as much.carduus, : 


as much rue, four’ handfuls of mint, as much baum, ‘halfias: 
much angelica; cut théfe alittle, put them ‘into a cold fill; and 
put to them thieé'quarts’ of milk. Let your fire be quick till 
your ftill drops, and'then’flacken your fire. You may draw off’ 
two guarts. ‘The firft’quart' will keep all the year, yr@wiyi! 
“How’to diitilvinégar‘you bave in the chapter of Pitkles}*0’ 
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. Fihy, Herbs, Roots, &c. and Fruit, 


#3) 1's 


ROT a Weds RBA gett YE” toed fe pall ak 4 Kt 1g ae ; 
And, the Seafons of. the Year for Butchers Meat, Poultry, 


ot mood: aPaeces: in a Bullock... a: ein 
| HE head, tongue, palate ; the entrails are the fweetbreads, 
_ kidneys, fkirts, and tripe; theré’is the double, the roll, 
and-the reed tripe.» hed ay rel see Dee OOPY 
bie bie RE PORE CLUMISEES Wine 12 vou 4 At cee 
‘FIRST isthe haunch ; which includes the clod, marrow= — 

bone, ‘thin, ‘and the fticking-piece, that is the neck+end,, “Phe. 

dense Ae , “hext. 


i) 
2 
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next is the leg of mutton piece, which has part of the blades 


‘ bone; then the.chuck, the brifket, the fore ribs, and middle 
_ rib, which is called the chuck-rib, 4 : , 


The Hind-Quarter. see ach) Osi. vi a 
FIRST firloin and rump, the thin and'thick flank, the veiny- 
piece, then the ifch-bone, or chuck-bone, buttock, and leg. i 


nie gitpomd ,erecn poietic Sheps dhs 
"THE head and ‘pluck } which includes the liver, lights, 


heart, fweetbreads, and melt. 


te Lhe Fore-Quarter. Rar ay 
‘The neck, breaft, and fhoulder, Des pei aad ayy 
The Hind- Quarter. 

THE leg and loin. “The two loins together is ‘called a 
chine of mutton, which is a fine joint, when it is the little fat 
mutton. he i ppt ta: 
ge, oe a Pik Coils Gis wen At sk Sule hie 

‘ THE’ head and inwards are the pluck; which contains the 

heart, ‘liver, lights, nut, and: melt, anc. what they call the 
_fkirts (which eat finely broiled), the throat-fweetbread, and 

the wind-pipe-fweetbread, which is the fineft. ” glihy teh haste 
The fore-quarter is the fhoulder, neck, and breaft. 
. The hind-quarter is the leg, which contains the knuckle 
and fillet, then the loin. 


a are Houfe-Lamb. - vent, : | 
THE head and pluck, that. is the liver, lights, heart, nut, 

_ and melt... Then. there is. the fry, which is the fweetbreads, 
lamb-ftones, and {kirts,: with fome of the liveniol sit Sng. pan 

_ The fore- quarter is the fhoulder, neck, and: breaft together. 

__ , The hind-quarter.is the leg and loins ‘This is in: high feafon 
_ at Chriftmas, but Jafts all the year. td: bdonds vee bags 
__, Grafs-lamb comes in in April,or May, according to the féae: 
_ fonof the year, and holds ‘good till the middle of Auguft, 


. Inq Hog. 0 hse 


on 
‘ >. a 
ey, . 


Re Ochs ete bees ia es WS ee Et ane 
__ THE headand inwards and that is the haflet, which is 
_ the liver and crow, kidney and fkirts, It is mixed with a great 


deal 
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deal of fage and fweet herbs, pepper, falt, and fpice, fo rolled 

in the caul and roafted: then there are the chitterlins and the — 

guts, which are cleaned for faufages. ipsa 

~The fore-quarter is the fore-loin and fpring; if a large hog, 

you may cut a fpare-rib off. a ek 
The hind-quarter only leg and loin. 


A Bacon Hog. 


THIS is cut different, becaufe of making hams, bacon, and 
pickled pork. _ Here you have fine fpare-ribs, chines, and grif- 
kins, and fat for hog’s-lard. ‘The liver and crow is much.ad- 
mired fried with bacon; the feet and ears are both equally 
good foufed. 5g . : 

Pork comes in feafon at Bartholomew-tide, and holds good 
till Lady-day. é mt 


How to chufe BUTCHERS MEAT. 
To chufe Lamb. bs 


IN a fore-quarter of lamb mind the neck-vein; if it be an 
azure blue it is new and good, but if greenifh or yellowifh, it 
is near tainting, if not tainted already. .Jmthe hinder- quarter, 
fmell under the kidney, and try the knuckle;..if you meet with: 
a faint {cent, and the knuckle be limber, it.1s ftale killed. For 
a lamb’s head, mind the eyes; if they be funk or wrinkled, it 
is ftale; if plump and lively, it is new and fweet. | 


. Veal. | nade 2 

IF the bloody vein in the fhoulder looks blue, or a bright 
red, it is new killed; but if blackith, greenifh, er yellowith, 
it is flabby and ftale. If wrapped in wet cloths, fmell whe- | 
ther it be mufty or not. The loin firft taints under the kid- 
ney, and the flefh, if ftale killed, will be foft and flimy, 

The breaft and neck taints firft at the upper end, and you 
will perceive fome dufky, yellowifh, or greenifh appearance ; 
the fweetbread on the breaft will be clammy, otherwife it is’ 
freth and good. ‘The leg is known ‘to be new by the ftiffne(s 
of the joint; if limber, and the fiefh feems clammy, and has’ 
green or yellowith fpecks, it is ftale. The head is known as 
the lamb’s. The flefh of a bull-calf is more red and firm than 
that of a cow-calf, and the fat more hard and curdled. 


i a — Mutton 
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Mutton. . % 


IF the mutton be young, the flefh will pinch tender ; if old, 
it will wrinkle and remain fo; if young, the fat will eafily part 
from the lean; if old, it will ftick by ftrings and fkins ; if ram- 
mutton, the fat feels fpungy, the flefh clofe-grained and tough, 
not rifing again, when dented with your finger; if ewe-mutton, 
the flefh is paler than wedder-mutton, a clofer grain, and 
eafily parting. If there be a rot, the fleth will be palith, and the 
fat a faint whitifh, inclining to yellow, and the fleth will be loofe 
at the bone. If you fqueeze it hard, fome drops of water will 
ffand up like fweat; as to the newnefs and ftalenefs, the fame 
is to be obferved as by lamb, 


Beef. 


IF it be right ox-beef, it will have an cpen grain ; if young, 
a tender and oily fmoothnefs ; if rough and fpungy, it is old, 
or inclining to be fo, except neck, brifket, and {uch parts as 
are very fibrous, which in young meat will be more rouch 
than in other parts. A carnation pleafant colour betokens 
good fpending meat, the fuet a curious white ; yellowifh is not 
fo good.: : . 
Cag _het is lefs bound and clofer grained than the ox, the 
fat whiter, but the lean fomewhat paler ; if young, the dent 
ou make with your finger will rife again in a little time, 
Bull-beef is of a clofe grain, deep dufky red, tough in 
pinching, the fat fkinny, hard, and has a rammifh rank 
fmell ; and for newnefs and ftalenefs, this flefh bought frefh 
has but few figns; the more material is its clamminefs, and 
the reft your fmell will inform you. If it be bruifed, thefe 
places will look more dufky or blackifh than the reft, | 


i bee a8 Pe 


IF it be young, the lean will break in pinching between 
your fingers, and if you nip the fkin with your nails, it will 
make a dent; alfo if ehe fat be foft and pulpy, in a manner’ 
like lard; if the lean be tough, and the fat flabby and {pungy, 
feeling rough, it is old; efpecially if the rind be ftubborn, 
and you cannot nip it with your nails, | 
_ If of a boar, though young, or of a hog gelded at full 
growth, the flefh will be hard, tough, reddifh, and rammith 
of fmell; the fat fkinny and hard; the fkia very thick and 
tough, and pinched up, will immediately fall again, 


a” 
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As for old and new killed, try the legs, hands, and fprings, 
by putting your finger under the bone that comes out ; for if it 


be tainted, you will there find it by:fmelling your; finger ; be- 


fides, the fkin will, be frrcaty and Genin: when fale, but Sout 
and fmooth when new, 

If you.find little kernels ‘in: aha fat of the pork; like hails 
thot, if mA it is eacedly and domeeocnia to be eaten. 


How to dale Brawn, Venifon We sfphalia Hams; &e. t. 


_ BRAWN is known to be old or young by the extraordinary 
or moderate thicknefs of the rind; the thick is old; the mode- 


rate is young. If the rind and fat ‘be very tender, it is not boar- | 


brawn, but barrow or fow. 


\ 


“ 


Venifon. 

TRY the haudches or fhoulders. under the bones that come 
out, with your finger or knife, and as the {cent is {weet or rank, 
it is new or ftale; and the like of the fides i in the moft flethy 
parts : if tainted, they will look greenifh in fome places, or more 
than ordinary black. ‘Look on the hoofs, and if the clefts are 
very wide and rough, } it is mae if clofe tie Tooth it is 


as young. 


| The Sigh i ei ; 
THE vee venifon begins in May, and is in hish feafon till 
All-Hallows-day; the doe is in’feafon from Michaelmas to 
the end of December, or fometiines to the end of January. : 


ue eftphalia Fane: and Englip Baad. Ate a 
pur. a knife under the bone that fticksvoutiof' the Mier 


and if it comes out in a manner clean, and has.a curious fla- - 


vour, it ig {weet and good ; ; ifmiich {meared and dulled, it is 
tainted or rulty. 
Englifh gammons are tried the cet way 3 ane ie other darts 


try the fat; if it be white, oily in feeling, does not break or | 
cremble, good; but if the contrary, Cat «he lean has fome 


fittle ftreaks of yelt ow, it is ratty, or will foon be si 


To chufe Butter, Cheefe,, and Biggs. 


WHEN you buy butter,: tru not to that which will be 
given you to tatte, but. try in the middle, ond. if your fmell 
and taite be good, you cannot be deceived, - 


Wb 


Cheefe : 


- «> 
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Cheefe. is to be chofen'by its moift and fmooth coat ¢ if old 
cheefe be rough coated, rugged, or dry at top, beware of little 
‘worms or mites, if it be over-full of holes, moift or fpungy, 
is fudject to maggots. If,any foft or perithed place appear on 
the outfide, try how deep it goes, for the greater part may be 
hid within, — Scare : | 

_ Eggs hold the great end to your.tongue; if it feels warm, . 
- . be fure it is new ; tf cold, it is bad, and fo in. proportion to the 
heat and cold, fo is the goodnefs of thd egg, Another way to 
know a good egg is to put the egg into a pan of cold water, the 
frether the egg the fooner it will fall to the bottom ;.if rotten, 
‘it will fwim at the top. This is alfo a fure Way not to be de- 
ceived. As to the keeping of them, pitch them all with the 
{mall end downwards in fine wood-afhes, turning them once:a 
week end-ways, and they will keep fome months, __ 


Poultry in Seafon, 


JANUARY. Hen-turkeys, capons, pullets with eggs, 
fowls, chickens, hares, all forts of wild-fowl, tame rabbits, and 
“tame pigeons. | | 
February. Turkeys, and pullets with eggs, capons, fowls, 
{mall chickens, hares, all forts of wild-fowl (which in this 
month begin to decline), tame and wild pigeons, tame rabbits, 
green geefe, young ducklings, and turkey-poults, 
March. This month the fame as the preceding month 3 and 
‘in this month wild-fow] goes quite out. 
_ April, Pullets, {pring fowls, chickens, Pigeons, young 
wild rabbits, leverets, young geefe, ducklings, and turkey- 
oults, - BES . : 
i May, and June. The fame. 
July. The fame; with young partridges, pheafants, and 
wild ducks, called flappers or moulters, haae 
~~ Auguft. The fame. | RY. 
‘September, Odtober, November, and December. In thefe 
months all forts of fowl, both wild and tame, are in feafon ; 


and in the three laft is the full feafon for all manner of wild- 
. fowl. | | ng 


How to chufe P OU LT R Vuk 


To know whether a Capon is a true one, young or old, new or ‘fale. 


IF he be young his fpurs are fhort, and his legs {mooth ; if 
a true capon, a fat vein on the fide of his breaft, the comb 
bak , pale, 
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pale, and a thick belly and rump: if new, he will have a clofe 


hard vent; if ftale, a loofe open vent. 


deceive you. 


A Cock or Hen Turkey, ‘Turkey-Poults. 


IF the cock be young, his legs will be black and fmooth, 
and his fpurs fhort ; if ftale, his eyes will be funk in his head, 


and the feet dry ; if new, the eyes lively and feet limber. 


Obferve the like by the hen; and moreover, if fhe be with 
egg, fhe will have a foft open vent; if not, a hard clofe vent... 
Turkey-poults are known the fame way, and their age cannot 


4A Cock, Hen, &e. 


IF young, his fpurs are fhort and dubbed ; but take particu- 
lar notice they are,not pared nor {craped ; if old, he will have 
an open vent; but if new, a clofe hard vent: and fo of a hen, 
for newne(s or ftalenefs ; if old, her legs and comb are rough ; 


if young fmooth. 


A Tame Gooft, Wild Goofe, and Bran Goofe. 

IF the bill be yellowith, and fhe has but few hairs, fhe 
is young ; but if full of hairs, and the bill and foot red, fhe 
is old; if new, limber-footed ; if ftale, dry-footed. And fo of 
a wild goofe, and bran goofe. 


Wild and Tame Ducks. 


THE duck, when fat, is hard and thick on the belly, but if} 
thin and lean; if new, limber-footed ; if ftale, dry-footed. 


not 
rue wild duck has a reddifh foot, fmaller than the tame 


A true 
one. 
Goodwetts, Marle, Knots, Ruffs, Gull, Datterels, and Wheate 
| arseuid | | 
If thefe be old, their legs will be rough ; if young, fmooth ; 
if fat, a fat rump ; if new, limber- footed ; if ftale, dry- footed. 


Pheafant, Cack and Hen. 


The cock, when young, has dubbed fpurs ; when old, fharp 
fmall fpurs ; if new, a fat vent ; and if ftale, an open flabby 
one. The hen, if young, has fmooth legs, and her fieth of a 
curious grain; if with egg, fhe will have a foft open vent, and 


if not, a clofe one. For newnels or ftalenefs, as the cock. 
: Heath 
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Heath and Pheafant Poults, 


__ IF new, they will: be ftiff and white in the vent, and the feet 
dimber; if fat, they will have a hard vent; if ftale, dry- footed 
_and limber ; and, if touched, they will peel. 


Heath-Cock and Hen. 


IF young, they have fmooth legs and bills ;-and if old, rough. 
For the reft, they are known as the foregoing. 


Partridge, Cock and Hen, 


THE bill white, and the legs bluith, thew age; for if young, 
the bill is black and legs yellowith ; if new, a faft vent; if ftale, 
‘a green and open one. If their crops be full, and they have fed ’ 
on green wheat, they may taint there; and for this f{mell in 
their mouth, ) a 


Woodcock and Snipe. 


_ The woodcock, if fat, is thick and hard; if new, limber- 
footed ; when ftale, dry-footed ; or if their nofes are {notty, and 
their throats muddy and moorifh, they are naught. A’ {nipe, 
if fat, has a fat vein in the fide under the wing, and in the vent 
feels thick ; for the reft, like the woodcock.. : 


Doves and Pigeons. 


_. 'TO know the turtle-dove, look for a bluifh ring round his 
neck, and the reft moftly white: the ftock-dove is bigger; 
and the ring-dove is lefs than the ftock-dove. The dove-houfe 
_ pigeons, when old, are red-legged ; if new and fat, they will 
feel full and fat in the vent, and are limber-footed ; but if 
ftale, a flabby and green vent. | | 

And fo green or grey plover, fieldfare, blackbird, thrufh, 
Jarks, 8c. 


Of Hare, Leveret, or Rabbit. 


HARE will be whitith and ftiff, if new and clean‘killed ; if 
ftale, the flefh blackith in moft parts, and the body limber, if the 
cleft in her lips {pread very much, and her claws wide and rag~ 
ged, fhe is old, and the contrary young ; if the hare be young, 
the ears will tear like a piece of brown paper; if old, dry and 

tough. ‘bo. know a true leveret, feel on the fore-leg near the 
| a ae ‘ foot, 


330. THE ART ‘OF COOKERY 


| foot, and if there be a fmall bone or knob it is right, if not, i¢ 
is a hare: for the reft obferve as in’a hare. “A rabbit, if ftale, 
will be limber and flimy ;' if new, white and ftiff ; if old, her 
claws are very long and rough, the wool Jrenttrgh hid grey 
hairs 5 if young, the lane and wool fmooth. 


FISH in SEA‘S ON. 
- Candlemas Quarter. 
LOBSTERS, ae, craw-fith, river craw-fifh, guard-fith, 
mackarel, bream, barbel, roach, fhad or alloc, lamprey or lam- 
per-eels, dace, bleak, prawns, is horfe-mackarel. 


‘The eels that are taken in running water, are better than 
pond-eels ; ; of thefe the filver ones are. ont efteemed. 


Midfummer Quarter : 


‘TURBOTS and trouts, foals, grigs, and fhaflings and olbut; 
tenes,‘{almon, dolphin, ying- ~fith, fheep-head, tollis, both land 
and fea, fturgeon, feale, chubb, lobfters, and arabe ! 

Sturgeon is a fith commonly’ found in the northern fends 3; but 
now and then we find’them in.our great rivers, the Thames, the 
Severn, and the Tyne. This fith is of a very large fize, and will 
fometimes meafure eighteen feet in length. “They are much 
efteemed when frefh, cut in pieces, roafted, baked, or pickled 
for cold treats. The cavier is efteemed a dainty, which is 
the {pawn of this fifh. The latter end of this WARS come 
felts, | | 


Michaelmas Quarter. 


COD and haddock, coal-fifh, white and pouting tals iyi 
tufke and mullet red ae grey, weaver, gurnet, rocket, her~ 
rings, fprats, foals and flounders, plaife, dabs and f{meare 
dabs, eels, chars, fcate, thornback and homlyn, kinfon,-oyfters , 
and fcollops, falmon, fea-pearch and carp, pike, tench, and — 
fea-tench. 

' . Scate-maides are black, and thornback-maides white. ec 
bafs comes with the mallet: 

In this quarter are fine fmelts,- and hold till i Chrift- | 
mas, 

There are two forts of mullets, the fea- mullet and river~ 
mullet ; both epualy good. 


9 : Chrifimas © 


i ag —— 
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| Chrifimas Quarter: 


DOREY, ites gudgeons, gollin, fmelts, crouch, perch, 
anchovy and loach, fcollop and wilks, periwinkles, cockles, 
mufcles, geare,” bearbet and hollebet. 


How to chufe FISH. 
To chufe Salmon, Pike, Trout, Carpy Tench, Grailing, Barbel, 
Chub, Ruff, Eel, Whiting, Smelt, Shad, Sc. 


ALL thefe are known to be new or ftale by the colour of 
their gills, their eafinefs or hardnefs to open, the hanging or 
keeping up their fins, the ftanding out or finking of their eyes, 
&c. and by fmelling their gills. “ 


Turbot. 


HE is chofen by his thicknefs and plumpnefs; and if his 
belly be of a cream colour, he muft fpend well ; but if thin, 
and his DALY of a bluifh white, he will eat very Toofe. 


Cod and Codling. 
CHUSE him by his thicknefs towards his head, and the 
whitenefs of his flefh when it is cut: and fo of a codling. 
Lyng. 


FOR dried lyng, chufe that which is thickeft in the poll, 
and the flefh of the brighteft yellow. 


Scate and Thornback. 


THESE are chofen by their thicknefs, and the fhe-fcate is 
the {weeteft, efpecially if large. 


Soals 


THESE are chofen by their thicknefs and ftiffnefs ; when 
their bellies are of acream-colour, they fpend Fe firmers 


Sturgeon, 
IF it cuts without crumbling, and the veins and griftles give 
a true blue where they appear, and the flefh a perfect white, 
then conclude it te be Beet 


on , Frefa 


“Foe 
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Frefh Herrings and Mackrel. 
IF their gills are of a lively fhining rednefs, their eyes ftand 
full, and the fifh is-tiff, then they are new but if dufky and 
| faded, or finking and wringled, and tails limber, they are ftale. 


Lobfters. | 
CHUSE them by their weight; the. heavieft are beft, if no 
water be in them: if new, the tail will pull fmart, like‘a 
{pring ; if full, the «middle of the tail will be full of hard, or 
reddifi- fkinned meat. Cock lobfter is known by the narrow’ 
back-part of the tail, and the two uppermoft fins within his 


tail are Riff and hard ; but the hen is disks and the back of her 
tail broader. ; | 


Prawns, Shrimps, and Crabjih 
THE two firft, if ftale, will be limber, and caft a kind of. 
flimy {mell, their colour fading, and they flimy: the latter 
will be limber in their claws and joints, their red colour turn 
blackifh and dufky, and will have an ill fmell under their 
throats ; otherwife all of them are good. 


Plaife. and Flounders. 


IF they are ftiff, and their eyes be not funk or look dull, they 
are new ; the contrary when ftale. The beit fort of plaife look | 
bluifh on the belly, 


Pickled Salmon. 


IF he fleth feels oily, and the fcales are ftiff and thining, 
and it comes in flakes, and parts without sidestabisa then it 
is new and good, and not otherwile, . 


Pickled and Red Herring. _ 
- For the firf, open the back to the bone, and if the Aeth be 
white, fleaky and oily, and the bone white, or a bright réd, they 
are good. If red herrings carry a good glofs, part well ‘from 
the bone, and fmell, well, REA conclude them to be good. 


: FRUITS and GARDEN-S TUFF throughout the Year, 


january. — Fruits yet lafting, are, 
SOME grapes, the Kentifh, ruflet, golden, French, kirton, 
- and Dutch pippins, John-apples, winter PSION, the mi 3 
ae gol 


i 
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gold and Harvey apples pom-water, golden-dorfet, renneting, 
love’s- pearmain, and the winter-pearmain; winter-burgamot, 
winter-bonchretien, winter-mafk, winter Norwich, and great 
furrein pears. Ail Barden things much the fame as in De- 
cember, 
‘i February.— Fruits yet lafling. 

-. THE fame as in January, except the golden-pippin and 
pom-water; alfo the pomery, and the winter-peppering and 
dagobent pear. 


March.— Fruits yet lafting. 


THE golden ducket-daufet, pippins, rennetings, love’s- 


pearmain ok? John-apples.: The latter bonchretien, and double- 
bloffom pear. 


April.—Fruits yet siin3.i 


“you have now in the kitchen-garden and orchard, autumn 
carrots, winter-fpinach, fprouts of cabbage and cauliflowers, 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and crefles, burnet, young onions, fcallions, leeks, and early 
kidney-beans. On hot-beds, purflain, cucumbers, and mufh- 


rooms, Some cherries, green apricots, and goofeberries tor 


tarts, | 
_ Pippins, deuxans,. Weftbury apple, bie gilliflower, 
the latter bonchretien, oak- pear, &c. 


May. —The Product of the Kitchen and Fruit Garden, 


ASPARAGUS, cauliflowers, imperial, Silefia, royal and | 


cabbage-lettuces, ‘hurnets purilain, cucumbers, naitertium- 
flowers, peas and beans fown in Odtober, Monies fcarlet 
ftrawberries, and kidney-beans, Upon the hot-beds, May cher- 
ries, May dukes. On walls, green apricots, and goakebairics, 

Pippins, devans, or John apple, Weftbury apples, ruffcting, 
gillilower apples, the codlin, Xc. 


The great. karvile, winter- bonchretien, black Worcefter pear, . 


~ 


furrein, and double-bloffom-pear. Now is the proper time to — 


— diftil herbs, which are in their greateft perfection, 


Fune. —The Produét of the Rate ad Brit Garden, 


ASPARAGUS, garden beans and peas, kidney-beans, cau- 
liflowers, artichokes, Batterfea and Dutch cabbage, melons en 
the firkt ridges, young onions, carrots, and par{nips fown in 

Zz 


F ebruary, 
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February, purflain, borage, burnet, the flowers of naftertium, _ 
the Dutch brown, the imperial, the royal, the Silefia, and- cofs 
lettuces, fome blanched endive and cucumbers, and all forts of 
pot-herbs, = , ea 

Green goofeberries, ftrawberries, fome rafpberries, currants 
white and black, duke-cherries, red-hearts, the Flemith and 
carnation-cherries, codlins, jannatings, and the mafculine apri- 


cot, And in the forcing-frames all the forward kind of grapes. 


Fuly.— The Produtt of the Kitchen and Fruit-Garden, 


RONCIVAL and winged peas, garden: and kidney beans, 
cauliflowers, cabbages, artichokes, and their {mall fuckers, all 
forts of kitchen and aromatic herbs, Sallads, as cabbage-let- 
tuce, purflain, burnet, young onions, cucumbers, blanched en- 
dive, Carrots, turnips, beets, naftertium-flowers, mufk-melons, 
wood-ftrawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-ruffet, fum= 
mer- green chiffel and pear] pears, the carnation morella, great 
bearer, Morocco, origeat, and beggareaux cherries. The nut- 
meg, Ifabella, Perfian; Newington, violet, mufcal, and ram- 
bouillet peaches. Nectarines ; the primodial, myrobalant red, 
blue, amber, damafk pear; apricot, and cinnamon-plums ; 
alfo the king’s and lady Elizabeth’s plums, &c. fome figs and 
grapes. Walnuts in high feafon to pickle, and rock-famphire, 
The fruit yet lafting of the laft year is, the deuxans and win- 
ter-rufleting. arin. wend 


Auguft.—The Produéz of the Kitchen and Fruit-Garden. 


CABBAGES and their fprouts, cauliflowers, artichokes, 
cabbage-lettuce, beets, carrots, potatoes, turnip, fome beans, 
"peas, kidney-beans, and all forts of kitchen herbs, radithes, 

horfe. radifh, cucumbers, crefles, fome tarragon, onions, gare 
lick, rocamboles, melons, and cucumbers for pickling. | 

Goofeberries, rafpberries, currants, grapes, fis, mulberries 
.and filberts, apples; the Windfor fovereign, orange burgamot 
flipper, red Catharine, king Catharine, penny-pruffian, fummer 
_ poppening, fugar, and louding pears, Crown Bourdeaux, lavur, 

difput, favoy and wallacotta peaches ; the muroy, tawny, red 
Roman, little green clufter, and yellow netarines. 

Imperial blue dates, yellow late pear, black pear, white nute 
meg late pear, great Antony or Turkey and Jane plums. 

Clufter, mufcadin, and cornelian grapes. ’ 


September 
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September.—The Pradudt of the Kitchen and Fruit Garden. 


GARDEN and fome kidney-beans, roncival peas, ‘arti- 
chokes,: radifhes, cauliflowers, cabbage-lettuce, crefles, cher- 
vile, onions, terragon, burnet, celery, endive, mufhrooms, 
Carrots, turnips, fkirrets, beets, fcorzonera, horfe-radifh, 
garlick, fhalots, rocambole, cabbage and their fprouts, with 
favoys, which are better when more fweetened with the froft. 

Peaches, grapes, figs, pears, plums, walnuts, filberts, al- 
monds, quinces, melons, and cucumbers. 


Oétober.—The Produt? of the Kitchen and Fruit Garden, 


SOME cauliflowers, artichokes, peas, beans, cucumbers, 
and melons; alfo July-fown kidney. beans, turnips, Carrots, 
parfnips, potatoes, fkirrets, fcorzonera, beets, onions, gare 
lick, fhalots, rocambole, chardones, crefles, chervile, muftard, 
radith, rape, fpinach, lettuce fmall and cabbaged, burnet, tar- 
ragon, blanched celery and endive, late peaches and plums, 

rapes.and figs. Mulberries, filberts, and walnuts. The bul- 
jenn pines, and arbutas; and great variety of apples and pears, 


“November. —The Produ of the Kitchen and Fruit Garden. | 


CAULIFLOWERS in the green-houfe, and fome artij- 
‘chokes, carrots, parfnips, turnips, beets, tkirrets, fcorzonera, 
horfe-radifh, potatoes, onions, garlick, fhalots, rocambole, 
celery, parfley, forrel, thyme, favoury, f{weet-marjoram dry, 
and clary cabbages, and their fprouts, favoy-cabbage, {pinach, 
Jate cucumbers. Hot herbs on the hot-bed, burnet, cabbage, 
lettuce, endive blanched ; feveral forts of apples and pears. 

_ Some bullaces, medlars, arbutas, walnuts, hazel-nuts, and 


chefnuts. 
Pn be & Phe Produ of the Kitchen and Fruit Garden. 


MANY forts of cabbages and favoys, fpinach, and fome cau- 
liflowers in the confervatory, and artichokes in fand. Roots 
‘we have as in the laft month. Small herbs on the hot-beds for 
fallads; alfo mint, terragon, and cabbage-lettuce preferved 
under glafles ; chervile, celery, and endive blanched. Sage, 
thyme, favoury, beet-leaves, tops of young beets, parfley, 
forrel, fpinach, leeks, and {weet marjoram, marigold-flowers, 
and mint dried. Afparagus on the hot-bed, and cucumbers 
on the plants fown in July and Auguft, and plenty of pears 


and apples. i | 
“ag | CHAP, 


- gnuch the better. 


vender, a handful of each; infufe them together in a gallon 
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CHAP, XXIl.. 


ft certain Cure for the Bite of a Mad Dog. 


‘ET the patient, be blooded at the arm nine or ten. ounces, 
Take of the herb, called in Latin, lichen cinereus terrefiris, _ 

in Englith, afh-coloured ground-liverwort, cleaned, dried, and 
powdered, half an ounce. Of black pepper powdered, two 
drachms. Mix thefe well together, and divide the powder into 
four dofes, one of which muft be taken every morning fafting, 
for four mornings fucceffively, in half a pint of cow's milk 


warm. “After thefe four dofes are taken, the patient muft go 


into the cold bath, or a cold fpring or river every morning fait- 
ing for a month, He mutt be dipped all over, but not to ftay 
in (with his head above water) longer than half a minute, if the 
water be very cold. After this he muft goin three times a week 


for a fortnight longer. 


N. B. The lichen is a very common herb, and grows 
generally in fandy and barren foils all over England. The - 
right time to gather it is in the months of October and. No- 
vember. D, Mead. | : 


Another for the Bite of a' Mad Dog. © 


FOR the bite of a mad dog,. for either man of beaft, take 
fix ounces of rue clean picked and bruifed, four ounces of gar= 
lick peeled and bruifed, four ounces of Venice treacle, and 
four ounces of filed pewter, or {craped tin, Boil thefe in two 
quarts of the beit ale, in a pan covered clofe, over a gentle 
fire, for the {pace of an hour ;' then ftrain the ingredients ftom 
the liquor. Give eight or nine fpoonfuls of it warm to a man, 
or a woman, three mornings fafting. Eight or nine fpoonfuls 
is fufficient for the ftrongeft ; alefler quantity to thofe younger, | 
or of a weaker conftitution, as you may judge of their ftrength. 
‘Ten or twelve {poonfals for a horfe or a bullock ;. three, four, 
or five to a theep, hog, or dog. This*muft be given within 


“nine days after the bite: it feldom fails in man of beaft. If 


‘you bind fome of the-ingredients on the wound, it will be fo 


Receipt againft the Plague. | 
. TAKE of rue, fage,. mint, rofemary, wormwood, and fa- 


of 


i 
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of white-wine vinegar, put the whole into a ftone-pot clofely 
covered up, upon warm wood-afhes, for four days ;-after which 
draw off (or ttrain through fine flannel) the liquid, and putit 
into bottles well corked; and into every quart bottle puta 
quarter of an ounce of camphor, With this preparation wath 
your mouth, and rub your loins and your temples every day ; 
{nuff a little up your noftrils when you go into the air, and— 
carry about you a bit of fpunge dipped in the fame, in order 
to fmell to upon all occafions, efpecially. when you are near 
any place or perfon that is infected. They write, that four 
malefactors (who had robbed the infe€ted houfes, and mur- 
dered the people during the courfe of the plague) owned, when 
they came to the gallows, that they had preferved themfelves 
from the contagion by ufing the above medicine only; and 
that they went the whole time from houfe to houfe without 
any fear of the diftemper, ‘i 


Alow to keep clear from Bugs. , 

_ FIRST take out of your room all filver and gold lace, then 
fet the chairs about the room, fhut up your windows and 
doors, tack a blanket over each window, and before the chim- ~ 
ney, and over the doors of the room, fet open all clofets and 
cupboard doors, all your drawers and boxes, hang the reit of 
your bedding on the chair-backs, lay the feather-bed on a table, 
then fet a large broad earthen pan in the middle of the room,. 
and in that fet a chafing-difh that ftands on feet, full of char- 
coal well lighted. If your room is very bad, a pound of rolled 
brimftone; if only a few, halfa pound. Lay it on the char- 
coal, and get out of thewoom as quick as poffibly you can, or 
it will take away your breath. Shut your door clofe, with the 
blanket over it, and be fure to fet it fo as nothing can catch 
fire. If you have any India pepper, throw it in with the 
_ brimftone.. You muft take great care to have the door open 
whilft you lay in the brimftone, that you may get out as foon 
as pofiible. Do not open the door under fix hours, and then 
you muft be very careful how you go in to open the windows ; 
therefore let the doorseftand open an hour before you open the 
windows. Then brufh and {weep your room very clean, wath 
it well with boiling lee, or boiling water, with a little un- 
flacked lime in it; get a pint of fpirits of wine, a pint of fpi- 
rits of turpentine, and an ounce of camphor, fhake all weil 
together, and with a bunch of feathers wath your bedftead 
very well, and fprinkle the reft over the feather-bed, and about 
the wainfcot and room. i vk 
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_ L you find great fwarms about the roam, and fome not dead, 
do this over again, and you willbe quite clear. Every fpring 
and fall, wafh your bedftead with half a pint, and you will ne- 
ver have a bug; but if you find any come in with new goods , 
or boxes, &c. only wafh your bedftead, and fprinkle all over 
your bedding and bed, and you will be clear ; but be fure todo 
it-as foon as you find one. .If your room is very bad, it will 
be well to paint the room after the brimftone is burnt in it. 
This never fails, if rightly done. 


An effeciual Way to clear your bedftead of Bugs. 


TAKE quickfilver, and mix it well in a mortar with the 
white of an egg till the quickfilver is all well mixt, and there 
is‘no blubbers; then beat up fome white of an egg very fine, 
and mix with the quickfilver till it is like a fine ointment, then 
with a feather anoint the beditead all over in every creek and 
corner, and about the lacing and binding, where you think 
there is any. Do this two or three times: it is a certain cure, 
and will not fpoil any thing, r 


DIRECTIONS. to the HOUSE-MAID. 


ALWAYS when you fweep a room, throw.a little wet fand 
all over it, and that will gather up all the flew and duft, pre- 
vent it from rifing, clean the boards, and fave the bedding, 
pictures, and all other furniture, from duft and dirt. : 


AL DDT. TL, Of WES, 


Firf printed in the Firru Eprrron, and now enlarged 
and improved. 


* 
® 


Lo drefs a Turtle the Weft India Way. 


Has the turtle out of water the night before you drefs 
it, and lay it on its back, in the morning cut its head 
off, and hang it.up by its hind-fins for it to bleed till the 
blood is all out; then cut the callapee, which is the belly, 
Found, and raife it up; cut as much meat to it as you can ; 
. 9 : é throw 
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throw ‘it into fpring-water with a little falt, cut the fins off, 
and fcald them with the head; take off all the feales, cut 
all the white meat out, and throw it into fpring-water and 
falt; the guts and lungs muft be cut out; wath the lungs 
very clean from the blood; then take the guts and maw, and 
flit them open, wafh them very clean, and put them on to 
boil in a large pot of water, and boil them till they are ten- 
der; then take off the infide fkin, and cut them in pieces of 
two or three inches long: have ready a good veal broth made 
as follows; take one large.or two fmall knuckles of veal, and 
put them on in three gallons of water; let it boil, tkim it 
well, feafon with turnips, onions, carrots, and celery, and a 
good large bundle of fweet herbs; boibit till it is half wafted, 
then ftrain it off. Take the fins, and put them, in a ftew-_ 
pan, cover them with veal broth, feafon with an onion chop- 
ped fine, all forts of {weet herbs chopped very fine, half an 
ounce of cloves and mace, half a nutmeg beat very fine, ftew 
it very gently till tender; then take the fins out, and putin a 
pint of Madeira wine, and ftew it for fifteen minutes; beat up 
the whites of fix eggs, with the juice of two lemons ; put the 
liquor in and boil it up, run it through a flannel bag, make it 
hot, wafh the fins very clean, and put them in. ‘Take a piece 
of butter and put at the bottom of a ftew-pan, put your 
white meat in, and fweat it gently till it is almoft tender. 
Take the lungs and heart, and cover them with veal-broth, 
with an onion, herbs, and fpice, as for the fins, flew them 
till tender; take out the lungs, ftrain the liquor off, thicken 
it, and put in a bottle of Madeira wine, feafon with Cayenne 
pepper, and falt pretty high: put in the lungs and white meat, 
ftew them up gently for fifteen minutes; have fome force- 
meat balls made out of the white part inftead of veal, as for 
Scotch collops: if any eggs, fcald them; if not, take twelve 
hard yolks of eggs, made into egg-balls; have your callapath 
or deep fhell done round the edges with pafte, feafon it in the 
infide with Cayenne pepper and falt, and a little Madeira wine, 
bake it half an hour, then put in the lungs and white meat, 
force-meat, and eggs over, and bake it half an hour. ‘Take.- 
the bones, and three quarts of veal-broth, feafoned with an 
onion, a bundle of {weet herbs, two blades of mace, ftew it 
an hour, ftrain it through a fieve, thicken it with flour and 
butter, putin half a pint of Madeira wine, ftew it half anhour ; 
feafon with Cayenne pepper and falt to your liking: this is the 
foup. ‘Take the callapee, run your knife between the meat 
and fhell, and fill it full of force-meat; feafon it all over 
Pee eran with 
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with fweet herbs chopped fine, a fhallot chopped, Cayenne’pep+ — 


per and falt, and a little Madeira wine’; put a pafte round the 
edge, and bake it an hour and a half. ‘Take the guts and 
maw, put them in afftew-pan, with’ a little broth; a bundle 
of fweet herbs, two blades of mace beat fine; ‘thicken with a 
Jittle butterrolled in flour; ftew them gently for half an bour, 


feafon with Cayenne pepper/and falt, beat up the yolks of two | 


eggs in half a pint of cream, put it in, and keep @irring it 
ene way till it boils up; then difh them up as follows + ; 


: Callapee. 
Fricafee. Soup. Fins, | 
} Callapath. yi 
The fins eat fine when cold put by in the liquor. 


Another Way to drefs a Turtle. 


a aiee your turtle as before, then cut the belly-fhell clean 


off, cut off the fins, take all the white meatout, and put it 
into {pring-water ; take the guts and lungs out ; do the guts 
as before ; wafh the lungs well, fcald the fins, head, and bel= 
ly-fhell; take a faw, and faw the fhell all round about two 


inches deep, feald it, and take the fhell off, cut it in pieces, — 


"Take the fhells, fins, and head, and put them in a pot, co- 
ver them with veal-broth ;, feafon with two large onions chop-, 
ped fine, all forts of fweet herbs chopped fine, half an ounce 
of cloves and mace, a whole nutmeg, ftew them till tender; 
take out all the meat, and ftrain the hquor through a fieve, 
crt the fins in two or three pieces; take all the brawn from 


the bones, cut it in pieces of about two mches fquare ; take 


the white meat, put fome butter at the bottom of a ftew-pan, 
put your meat in, and fweat it gently over a flow fire till al- 
moft done; take it out, the liquor, and cut it in pieces about 
the bignefs of a goofe’s egg; take the lungs and beart, and 
cover them with veal-broth; feafon with an onion, {weet 
herbs, and a little beat {pice (always obferve to boil the liver 
by itfelf) ; fiew it till tender, take the lungs out, and cut 
them in pieces; ftrain. off the liquor through a fieve :, take a 
und of butter and put in.a large few-pan, big enough to 
hold all the turtle, and mels it; put half a pound of flour in, 
anc ftir it til] it isefmcoth ; put in the liquor, and keep ftirring 
it till it is well mixes, if lumpy ftrain it throwgh a fieve ; put 
in your meat of all forts, a great many force-meat balls and 
egg-balls, and put in three pints of Madeira. wine; Hen 
with 
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with pepper and falt, and Cayenne pepper pretty hich ; flew it 
three quarters of an hour, add the juice of two lemons ;. have 
your deep thell baked, put fome into the fhells, and bake it or 


- brown it with a hot iron, and ferve thelyeft in, tureens, 


_ N.B. This is for a turtle of fixty pouhds weight. 


To. make a Mock Turtle. 


TAKE a large calf’s head with the fkin on, well fealded — 
ahd cleaned, boil it three quarters of an hour; take it out; and 
flit it down the. face, take all the fkin and meat from the bones 
as clean as poffible, be careful you do not break off the ears 3 
lay it on a drefler, and fill the ears full of force-meat, tie them 
round with a cloth; take out the eyes, and pick all the meat 


_ from the bones, put it in a large ftew-pan with the bef and 


fatteft parts of another head without the fkin, boiled as long as 
the above, and three quarts of veal-gravy ; lay the fkin on the 
meat, with the flefh fide up, and cover the pan clofe, and let 
it flew one hour over a moderate fire’; put in three fweet- 
breads cut in pieces, two ounces. of. truffles and more}ls, four 
artichoke bottoms, boiled and cut in four pieces each, an an-~ 
chovie boned and chopt fmall, feafon it pretty high with falt and 
Cayenne pepper, put in half a lemon, three pints of Madeira 


_ wine, two fpoonfuls of catchup, one of lemon pickle, half a 


pint of pickled or frefh mufhrooms, a quarter of a pound of 
butter rolled in flour, and let it all ftew half an hour longer ; 
take the yolks of four eggs boiled-hard, and the brains of both 
heads boiled, cut the brains in pieces of the fize of a nutmeg, 
make a rich force-meat, and roll it up in a veal caul, and 


then, in a cloth, and boil it one hour; cut it in three parts, 


the middle piece the largeft; put the meat into the difh, and 
lay the head over it, the fkin fide uppermoft ; put’the largeft 


' piece of force-meat between the ears, the other two flices at 


\ 


‘cold, 


the narrow end, oppofite each other; put the brains, eggs, 


‘mufhrooms, &c. over and round it, and pour the liquor ‘hot 


upon it, and fend it up as quick as poffible, as it foon gets 
To make Ice-Cream. 
* PARE and ftone twelve ripe apricots, and fcald them, beat 
them fine in a mortar, add to them fix ounces of double-re~ — 
fined fugar, and a pint of fcalding cream, and work it through 
a fieve ; putit ina tin with a clofe cover, and fet it in atub of 
ice broken finall, with four handfuls of falt mixed among | 
the 
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the ice. When you fee your cream grows thick round the 
edges of your tin, ftir it well, and put it in again till it is quite 
thick ; when the cream is all froze up, take # out of the tin, 
and put it into the mould you intend to turn it out-of; put on 
the lid, and have another iub of {alt and ice ready as before ; 
put the mould in the middle, and lay the ice under and over 
it; let it ftand four hours, and ‘never turn. it out till the 
“moment you want it, then dip the mould in cold fpring- 
water, and turn it into a plate. You may do any fort of 


fruit the fame way. 


A Turkey, Fe. in Felly. 


BOIL a turkey, or a fowl, as white as you can, let it ftand 
till cold, and have ready a jelly made thus: take a fowl, fkin 
it, take off all the fat, do not cut it to pieces, nor break the 
bones ; take four pounds of a leg of veal, without any fat or 
f{kin; put it into a well-tinned fauce pan, put to it full. three 

“quarts of water, fet it on a very clear fire till it begins to 
“firmer; be fure to fkim it well, but take great care it does 
not boil.. ‘When it is well fkimmed, fet it fo as it will but 
juft feem to fimmef ; put to it two large blades of mace, half 
a nutmeg, and twenty corns of white-pepper, a little bit of 
lemon-peel as big as a fixpence. “This will take fix or feven 
hours doing.. When you think it is a ftiff jelly, which you 
will know by taking a little out to cool, be fure to fkim off all 
the fat, if any, and be fure not to ftir the meat in the fauce- 
pan. A quarter of an hour before it is done, throw in a large — 
tea-fpoonful of falt, fqueeze in the juice of half a fine Seville 
orange’ or lemon; when you think it is enough, ftrain it off 
through a clean fieve, but do not pour it off quite to the bot- 
tom, for fear of fettlings. Lay the turkey or fowl] in the dith 
you intend to fend it to the table in, beat up the whites of 
fix eggs to a froth, and put the liquor to it, then boil it five 
or fix minutes, and ran it through a jelly-bag till it is very 
clear, then pour the liquor over it, let it ftand till quite cold ; 
colour fome of the jelly in different colours, and.when it is’ 
ear cold, with a fpoon fprinkle it over in what form or fancy 
you pleafe, and fend it to table. A few naftertium flowers - 
ftuck here and there look pretty, if you can get them ; but le- 
mon, and'all thofe things, are entirely fancy. ‘This is a very 
pretty difh for a cold collation, or a fupper.. 
All forts of birds or fowls may be done this way. 


- 
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“To make Citron. 


QUARTER your melon, and take out all the infide, then 
put into the fyrup as much as will cover-the coat ; let it boil im 
the fyrup till the coat is as tender as the inward part, then put 
them in the pot with as much fyrup as will cover them. Let 
them ftand for two or three days, that the fyrup may penetrate 
through them, and boil your fyrup to a candy height, with 
as much mountain-wine as ‘will wet your fyrup, clarify it, 
and then boil it to a candy height; then dip in the quarters, 
and Jay them-on a fieve to dry, and fet them before a flow fire, 
or put them in a flow oven till dry. Obferve that your melon 
is but half ripe, and when they:are dry put them in deal boxes 
in paper. or , 


Toa Candy Cherries or Green Gages. 


DIP the ftalks and leaves in white-wine. vinegar boiling, 
then fcald them in fyrup ; ‘take them out and boil the fyrup-to 
a candy height; dip in the cherries, and hang them to dry 
with the cherries downwards. .Dry them before the fire, or in 
the fun. Then take the plums, after boiling them in athin 
fyrup, peel off the fkin.and candy.them, and fo hang them up 
todry. : eo | 
To take Iron-molds out of Linen.” 


TAKE forrel, bruife it well in a mortar, {queeze it throuch 
a cloth, bottle it, and keep it for ule. Takea little of the above 
juice, in’a filver or tin fauce-pan, boil it over a lamp, as it boils 
dip in the iron-mold, do not rubit, but only fqueeze it. As 
foon as the iron mold is out, throw it into cold water, 


T make Baie Pickle. 


TO a gallon of vinegar, one pound of garlick, three quar- 
ters of a pound of long-pepper, a pint of muftard-feed, one 
pound of ginger, and two ounces of turmerick; the garlick 
_muft be laid in fale three days, then wiped clean and dried 
in the fun; the long-pepper broke, and the muftard-feed | 
-bruifed : mix all together in the vinegar; then take two-Jarce 
hard cabbages, and two cauliflowers, cut them in quarters, and 
falt them well; let them lie three days, and dry them well in 
the fun. , 

N. B. The ginger muft lie twenty-four hours in falt and wa- 
ter, then cut fmall, and !aid in falt three days. . 
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To prevent the Infection among Farded Cattle. 


MAKE an iffue in the dewlap, put in a peg of black helle- 
bore, and rub all the vents both behind and before with tar. 


\ 


Whereby the Reader may eafily attain the ufeful Art of | 
HPCE OR TE RG! 


To cut up a Turkey... 


vy AISE the leg, open the joint, but be fure mot to take off 

the leg; lace down both fides of the breaft, and open the 
pinion of the breaft, but do not take it off ; raife the merry- 
thought between the breaft-bone and the top; raife the brawn, 
and turn it outward on both fides, but be careful not to cut it 


off, nor break it; divide the wing-pinions from the joint next _ 


the body, and ftick each pinion where the brawn was turned 


out; cut off the fharp end of the pinion, and the middle-piece _ 


will fit the place exaéily. ; 
A buftard, capon, or pheafant, is cut up in the fame man- 


’ Here . 
To rear a Goofe. 


CUT off both legs in the manner of fhoulders of lamb ; take 
off the belly-piece clofe to the extremity of the breaft; lace’ 


the goofe down both fides of the breaft, about half an inch. 


from the fharp bone: divide the pinions and the fefh firft 
laced with your knife, which muft be raifed from the bone, 
and taken off with the pinion from the body; then cut of 


the merry-thought, and cut another flice from the breaft-— 


bone, quite through ; laftly, turn up the carcafe, cutting it 
afunder, the back above the loin-bones. ter : 


To unbrace a Mallard or Duck. My TH 


st FIRST, raife the pinions and legs, but cut them not off ; 
then raife the me 


both fides with your knife. 
fi To 
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rry-thought from the breaft, and lace it down 


4 
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To. unlace. a Coney. 


THE back muf be turned downward, and the apron di- 
vided fram the belly ; this done, flip in, your knife between 
the kidneys, loofening the flefh on each fide; then turn the 
belly, cut the back crofs-ways between the wings, draw your 
knife down both fides of the back-bone, dividing the fides 
and leg from the back. Obferve not to pull the les tog 
violently from the bone, when you open the fide, but with 
‘great exactnefs lay open the fides from the {cut to the fhoul- 
der; and then put the legs together. 


To wing a Partridge or Quail, 


- AFTER having raifed the legs and wings, ufe falt and. 
powdered ginger for fauce. 


To allay a Pheafent or Teal. 


THIS differs in nothing from the foregoing, but that vou 
mutt ufe falt only for fauce. | 5 


Zo difmember a Hern, 


CUT off the legs, lace the breaft down each fide, 
the breaft-pinion, without cutting it off; raife the merry- 
_ thought between the breaft-bone and the top of it; then raife 

the brawn, turning it outward on both fides ; but break it not, 
‘nor cut it off ; fever the wing-pinion from the joint neareft the 
body, fticking the pinions in the place where the bra 
remember to cut off the fharp end of the 
‘the place with the middle-piece. 
In this manner fome people cut up 2 capon or pheafant, and 
likewife a bittern, ufing no fauce ‘but falt. 


and open 


adh wn Was 5 
pinion, and fupply 


To thigh a Woodcock. 


THE legs and -wings muft be raifed in the manner of a 
fowl, only open the head for the brains. And fo you thigh 
Curlews, plover, or fnipe, ufing no fauce but falt, | 


To difplay a Crane. 


- AFTER -his legs are unfolded 
them up, and fauce them with 
— falt, and muftard. 


» cut off the wings; take 
powdered ginger, vinegar, 


Ta 


\ 
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To lift a Swan. 
SLIT it fairly down the middle of the breaft, clean through 
the back, from the neck to the rump; divide it in two parts, 
neither breaking or tearing the flefh; then lay the halves in 


a charger, the flit fides downwards ; throw falt upon it, and 
fet it again on the table. The fauce muft be chaldron, — 


ferved up in faucers. 


APPENDIX, 


: 
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Obfervations on Preferving Salt Meat, fo as to keep it mellow” 
and fine for three or four Months ; and to preferve Potted 
Butter. , 
ig Bote caré when you falt your meat in the fumimer, that 

it be quite cool after it comes from the butcher’s; the 

way is, to lay it on cold bricks for a few hours, and when 

you falt it, lay it upon an inclining board, to drain off the 

blood ; then falt it afrefh, add to every pound of falt half a 

_ pound of Lifbon fugar, and turn it in the pickle every day; at 
the month’s end it will be fine. The falt which is commonly 

ufed hardens and fpoils all the meat; the right fort is that’ 

called Lowndes’s falt; it comes from Nantwich in Chefhire': 

there is a very fine fort that comes from Malden in Effex, and 
from Suffolk, which is the réafon of that butter being finer 

-than any other; and if every body would make ufe of that fal¢ ~ 
in potting butter, we fhould not have fo much'bad come to 

market; obferving -all the general rules of a dairy. If you 

keep your méat long in falt, half the quantity of fugar will 

_ do} and then beftow loaf fugar, it will eat much finer. This 

pickle cannot be called extravagant, becaufe it will keep a 
great while; at three or four months end, boil it up; if you 

_ have no meat in the pickle, {kim it, and when cold, only add 
a little more falt and fugar to the next meat you put in, and it 
will be good a twelvemonth longer. 

‘Take a leg of-mutton-piece, veiny or thick flank-piece, 
without any bone, pickled as above, only add to every pound 
of falt an ounce of falt-petre; after being a month or two in 
the pickle, take it out, and lay it in foft water a few hours, 
then roaft it; it eats fine. A leg of mutton or fhoulder of veal 
does the fame. It isa very good thing where a market is at a 
great diftance, and a large family obliged to provide a great 
deal of meat. | Le ! 

As to the pickling of hams and tongues, you have the receipt 
in the foregoing chapters ; but ufe either of thefe fine falts, and 

; Aa | they 
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they will be equal to any Bayonne hams, provided your porke 


ling isfine and well fed. , | 


To make Mock-Turtle Soup. 


TAKE a calf’s head, and fcald the hair off as you would a 
‘pig, and wafh it very clean; hoil.it in a large pot of water 
half an hours; then cut all the fkin off by itfelf, take the 
tongue out; take the broth made of a knuckle of veal, put in 
the tongue and fkin, with three large onions, -half an: ounce of 
cloves and. mace, and half a nutmeg beat fine, all. forts . of 
{weet herbs chopped fine, and three anchovies, ftew it till 
~ tender, then take out the meat, and cut it in pieces about two 
inches fquare, and the tongue in flices; mind to. fkin the 
tongue; ftrain the liquor through*a fieve ; take half a pound 
-of butter, and put in the ftew-pan, melt it, and put in a 
quarter of a pound of flour, keep it itirring till it is fmooth, 
then put in the liquor; keep it ftirring till all is in, if lumpy. 
ftrain it through a fieve ; then put to your meat a bottle of 
Madeira wine, feafon with pepper and falt, and Cayenne pepper 
pretty high; put in force-meat balls and egg-balls boiled, 
the juice of two lemons, ftew it one hour gently, and then 
ferve it up in tureens. . | CN eae 
“NN. B. If it is too thick, put fome more broth in before you 
flew it the laft time. __ , 


To drefs Haddocks after the Spanifh Way. 


_. TAKE: a haddock, wafhed very clean and dried, and broil 

it nicely; then take a quarter_of a pint of eil in a ftew-pan, 

feafon it with mace, cloves, and nutmeg, pepper and falt, two 

cloves of. garlick, fome love-apples, when in feafon, a little 

vinegar ; putin the fifh, cover it clofe, and let it ftew half an 

hour over a flow fire. » | ) 
Flounders done the fame way are very good. 


To drefs Haddocks the ews Way: | 


TAKE two large fine haddocks, wath them very clean, cut —_- 
them in flices about three inches thick, and dry them in a 
cloth ; take a gill either of oil or butter in a ftew-pan, .a mid- 

' dling onion cut fmall, a handful of parfley wafhed and cut 
fmall; let it juft boil up in either butter or oil, then put in— 
the fith ; feafon it with beaten mace, pepper and falt, half a 
pint of foft water; let flew boftly, till it is thoroughly Hone Bas 
ph iy Hos then 


% 
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then take the yolks of two eggs, beat up with the juice of a 
lemon, and juft as it is done enough, throw it over, and fe 
it to table. | : 

8A Shani Peds- Soup. : mM 
TAKE one pound of Spanith peas, and lay them in watet 
the night before you ufe them; then take a gallon of waters 
one quart of fine ‘fweet-oil, a head of garlick; cover the pot 
clofe, and, let it boil till the peas are foft; then feafon with 
pepper and falt; then beat the yolk of an egg, and vinegar ta 
your palate ; poach fome eggs, lay on the difh on fippets, and 

pour the foup on them... Send it to table. | 


Ti make Onion-Soup the Spanifh Way. 


TARE tivo large Spanifh onions, peél and flice ther; let 


thern boil very foftly in half a pint of fweet-oil till the onions - 
aré very foft ; then pour on them three pints of boiling water 3 
feafon with beaten pepper; falt, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley wafhed clean, 
and chopped fine ; let it boil faft a quarter of an hour; in the 
mean time, get fome fippets to cover the bottorh of the difhy 
fried quick, not hard; lay them in the difh, and cover each 
fippet with a poached egg ; beat up the yolks of two eggs, and 


throw over them ; pour in your foup, and fend it to table. 


- Garlick and forrel done the fame way, eats well. 


ae | Milk-Soup the Dutch Way. 


4 


TAKE a quart of milk, boil it with cinnamon and moift 


2 fugar ; put fippets in the difh, pour the milk over it, and fet it 


over a charcoal fire to fimmer, till the bread is foft. Take the 
yolks of two eggs; beat them up, and mix it with a little of 
the milk, and throw it in; mix it all together; and fend it up 
to table. RN ete | 
et ; ‘ y, 
Fish Pafties the Italian Way. 

TAKE fome flour, and knead it with oil ; take a flice of fal« 
mon; feafon it with pepper and falt; and dip into fweet-oil, 
chop an onion and parfley fine, and ftrew over it; lay it in the 
pafte, and double it up in the fhape of a flice of falmon: take 
a piece of white paper, oil it, and Jay under the pafty, and 
bake it; it is beft cold, and will keep a month. : 

Mackerel done the fame way, head and tail together folded 


. ina patty, eats fine. . | 


Aa2 Afparagus 
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di is Areca defied the fame Way. 


TAKE the afparagus, break them in pieces, then boil thee 
foft, and drain the water from them: take a little oil, water,. 
and yinegats let it boil, feafon it with pepper and falty throw 
in the afparagus, and thicken with yolks of eggs. | 

Endive done this way is good ; the Spaniards add rMBee, but 
that {poils them, Green peas done as above are very good 3 
only add a lettuce cut fmall, and two or three onions, aia 
leave out the eggs. Sar bate 
Red Cabbage dreffea d after ait Dutch Way, good jw a Cold in 

Breaft. 


TAKE the cabbage, cut it {mall, and boil it foft, then din 
; it, and put it in a itew-pan, il a fufficient quantity of oil | 
and butter, a little water and vinegar, and an onion cut {mall ; 
feafon it with pepper and falt,, and Jet it fimmer ona flow fire, 
till all the liquor is-wafted. 


Cauliflowers, dreffed the Spanifh Ways’ 


BOIL them, but not too much ;, then drain them, and put 
them into a flew-pan ; to a large cauliflower put a quarter of a 
pint of fweet-oil, and two or three cloves of garlick ; let them 
fry till brown 3 then feafon them with pepper and falt, two or 
three fpoonfuls of vinegar; cover the pan very Clofe, and let 
them immer over a very flow fire an hour. | 


Carrots and French Beans dreffed the Dutch Ways 


* SLICE the carrots very thin, and juft cover them with wa-~ 
ter; feafon them with pepper and falt, cut a good many, onions. 
and parfley {mall, a piece of butter; let them fimmer over a 
flow fire till done. Do French beans the fame way. 


Beans dreffed: the German Way. dg 


TAKE a large bunch of onions, peel and flice them, 2 great 
quantity of parfley wafhed and cut fmall, throw them into a 
ftew-pan, with a pound of butter ; feafori them well with: pep- 
per and falt, put in two quarts of beans; cover them clofe, 
and Jet them do till the beans are brown; fhaking the pas often. 
Do peas the fame mie 


; Aetidak- 


1 
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| + Artichoke. Suckers dreffed the Spanifh Way. 

CLEAN and wath them, and cut them in halves ,then boil 
them in. water, drain them from the water, and put them into 
a ftew-pan, with a little oil, a little water, and a little vine- 
gar; feafon them with pepper and falt; ftew them_a little 
while, and then thicken them with yolks of eggs. | ‘ 

They make a pretty garnifh done thus ; clean them, and half 
boil them; then dry them, floar them, and dip them in yolks 


of eggs, and fry them brown. 
| To dry Pears without Sugar. 

’ TAKE the Norwich pears, pare them with a knife, and put 
them in an earthen pot, and bake them not too foft; put them 
into a white plate pan, and put dry ftraw under them, and lay 
them in an oven after bread is drawn, and every day warm the. 
oven to the degree of heat as when the bread is newly drawn. 

Within one week they muft be dry, | er 


Ginger Tablet. 

‘MELT a pound of loaf-fugar with a little bit of butter over 
the fire, and put in an ounce of pounded ginger; keep it ftir- 
ring till it begins to rife into a froth, then pour it into pewcter 
plates, and let it ftand to cool. The platter muft be rubbed 
with a litde oil, and then put them in a china difh, and fend 
them to table. Garnifh with flowers of any kind. 


Artichokes preferved the Spanifo Way. | | 
TAKE the largeft you can get, cut the tops of the !caves 
off, wath them well and drain them ; to every artichoke pour. 
in a large fpoonful of oil ; feafon with pepper and falt. Send 
them to the oven, and bake them, they will keep a year. | 
_ N.B. The Italians, French, Portuguefe, and Spaniards, 
have variety of ways of dreffing fifh, which we have:not, viz. - 
As making fith-foups, .ragoos, pies, éc. 
For their foups they ufe no gravy, nor in their fauces, think- 
ing it improper to mix flefh and fith together ; but make their 
fith-foups with fith, viz. either of craw-fith, lobfters, arc. 
taking only the juice of them: gatas Ken 
FOR EXAMPLE. | 
TAKE your craw-fith, tie them up in a muflin reg, and boil 
them ; then prefs out their juice for the abovefaid ule. : 
Wea Aa3 For 


_ whole cinnamon, and fweeten it with Li 


pot, and mill it ohe way, or it wil! turn. Serve it up in cho- — 


— mnoift fugar, mill them in a chocolat 
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| | Pa hie Pees i ae 
THEY make fome of carp ; others of different fith > and fome 


. 


~ 


they make like our minced pies, viz, They take a carp, . 


and cut the fefh from the bones, and mince it, adding cur 
Yants, &e. F ye i M why * 24 tt on iF } erase | : € : Fibra 4 . 
& ne 


Almond Rice. | 


-BLANCH the almonds, and pound them in a marble or 
wooden mortar, and mix them in 4 little boiling water ; prefs 
them as long as there is any milk in the almonds ; adding frefh 


. Water every time ; to every quart of almond juice, a quarter: of 


a pound of rice, and two or three {poonfuls of otange-flower-. 
water ; mix them all together, and fimmer it over a very flow 
charcoal fire, keep ftirring it often; when done, {weeten it 
to your palate ; put it into plates, and throw beaten cinnamon 
gver it, © ne | wens ee, 


Sham C. hocolate. ; 


TAKE a pint of milk, boil it over a flow fire, with fome 
: | , {bon fugar ; beat up 
the yolks of three eggs, throw all together into a chocolate- 
colate-cups, . 


Maymalade of Eggs-the Fews Way, 

TAKE the yolks of twenty-four eggs, beat them for an 
hour ; clarify one pound of the bef moitt fugar, four fpoonfuls 
of orangpe-flower-water, one ouncé of blanched and pounded 
almonds; ftirall together over a very flow charcoal fire, keep- 
ing ftirring it all the while one Way, till ir comes to a confift- 
ence; them put it into coffee-cups, and throw a little beaten 
cinnamon ‘on ‘the. top of thecups, As 
This marmalade, mixed with pounded almonds, 
peel, and citron, are made in’ cakes of all fhapes, 
fith, and frait, ° FOL Nw AOL. Be 


with orange- 
{uch as birds, 


ey A Cale tbe Spanifh Way, 
TAKE twelve eggs, three quarters of a pound of the beft 


I] th ch e-mill, till they are all of a 
Jather; then mix in one pound of flour, 

ed almonds, two ounces of candied orang 
a ‘ Cpa weer Ee > Ses, $3 WENA Re os 


€-peel, two ounces of 
Sat a: yeh ge F Otte 
a fry © 


My 


- 


half'a pound of pound~ | 


a ee ee 
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citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked ina 
flow oven. oy | a” 
Another Way. | | 

‘TAKE one pound of flour, one pound of butter, eight eggs, 
one pint of boiling milk, two or three fpoonfuls of ale yeatt, 
or a glafs of French brandy ; beat all well together ; then fet it 
before the fire in a pan, where there is room for it to rife; co- 
ver it clofe with a cloth and flannel, that no air comes to it ; 
when you think it is raifed fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine: four {poon- 
fuls of orange-flower-water, one ounce of candied orange-peel, 
one ounce of citron, mix all well together, and bake it. 


To dry Plums. ' 


TAKE pear-plums, fair and, clear coloured, weigh them, 
and flit them up the fides ; put them into a broad pan, and fill 
it full of water, fet them over a very flow fire; take care that 
the {kin does not come off; when they are tender. take them 
up, and to every pound of plums put a pound of fugar, ftrew | 
a little on the bottom. of a large filver bafon’; then lay your 
plums in, one by one, and ftrew the remainder of your fugar 
over them ; fet them into your ftove all night, with a good 
warm fire the next day; heat them, and fet them into your 
ftove again, and let them ftand two days more, turning them. 
every day ; then take them out of the fyrup, and lay them on 


Fes to dry, 
al To make Sugar of Pearl. 


TAKE damafk rofe-water half a pint, one pound of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten gold ; boil them together according to art; add 
the pearl and gold leaves when juft done, then caft them on a 
marble, - tar | 


To make Fruit-Woafers, of Codlins, Plums) Fe, 


TAKE the pulp of any fruit rubbed through a hair-fieve, — 
and to every three ounces of fruit take fix ounces of fugar finely 
fifted. Dry the fugar very well till it be very hot; heat the 
pulp alfo till it be very hot; then mix it, and fet over a flow 
charcoal fire, till it be almoft a otling then pour it into glafles | 
s | a’ ole r 
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Anely fifted. 


or trenchers, and fet it in the ftove till you fee it will leave the | 
glafles ; but before it begins to candy, turn them on papers 


in what form you pleafe. You ‘may colour them red, with 


clove-gilly-flowers fleeped in the juice of lemon, 


To make Woite Wafers... it? 
BEAT the yolk of an egg, and mix it with a quarter of a : 
pint of fair water; then mix half a pound of beft flour, and 
thin it with damatk-rofe-water: till you think it of a proper 
thicknefs to bake. Sweeten it to your palate with fine jugar 


nee To make Brown W af Er Saree. ate alok: 
TAKE a quart of ordinary cream, then take the yolks of 
three or four eggs, and as much fine flour as will make it into 
a thin batter; {weeten it with three quarters of a pound of fine 
fugar finely fearced, and as much pounded cinnamon as will 


_ make it tafte. Do not mix them till the cream be cold ; butter 


- they are very tender, lay them a-draining, 


_ peachés, and let them lie all night, then lay | : 


your pans, and make them very hot. before you bake them, 


: How ta dry Peaches. Rae Gar 
TAKE the faireft and ripeft peaches, pare them into fair 
water ; take their weight in double-refined fugar, of one half 
make a very thin fyrup ; then put in your peaches, boiling them. 
till they look clear, then fplit and ftone th Boil them till 


of the fugar, and boil it almoft to a candy 


and fet them in a ftove till they are dry. If they 
too much, wipe them with a wet cloth a little: | 
rup be very thin, a quart of water to a pound of fi 


i Hisw to make Almond Knots. 


_ TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine pafte, with rofe- 
water ; do what you can to keep them from oiling. Take a 
pound of double-refined fugar, fifted through a’ lawn fieve, 
Jeave out fome to make up your knots, put the reft into-a pan 
upon the fire, till it is fealding hot, and at the fame time have 
your almonds fcalding hot in another pan; then mix them to- 
gether with the whites of ‘three eggs beaten to froth, and let 
“Mftand till it is cold, then roll it with fome of the sugar y9y \, 
er tii be ch: Silmalie eft 


\ 
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left out, and lay them in platters of paper. They will not roll 
into any fhape, but lay them as well as you can, and bake them 
in a cooloven; in muft not be hot, neither muft they be coloured, 


| 9 


Lo preferve Apricats, 


TAKE your apritots and pare them, than ftone what you. 


can, whole; ‘then give them a light boiling in a pint of water, 
or according to your quantity of fruit ; then take the weight of 
your apricots in fugar, and take the liquor which you boil 
them in and your fugar, and boil it till it comes to a fyrup, 
and give them a light boiling, taking off the fcum as it rifes. 
When the fyrup jellies, it is enough; then take up the apri-~ 
cots, and cover them with the jelly, aad put cut paper over 
them, and lay them down when cold. | 


How to make Almond Milk for a Wap. 

TAKE five ounces of bitter almonds, blanch them and keat 
them ina marble mortar very fine. You may put in’a fpoonful 
of fack when ‘you beat them; then take the whites of three 
new-laid eggs, three pints of {pring-water, and’ one pint of 
fack. Mix them all very well together ; then ftraid it through 
a fine cloth, and put it into a bottle, and keep it for ufe. You 
may'put in lemon, or powder of pear), when you make ufe of it, 


of Ja vf} : 


; to make Goofeberry Wafers, 


Meberries before they are ready for preferving, 
ck heads, and boil them with a@much water as 


rough a, hair-fieve, and put fome pulp through 
with a { but nottoo near, It is to be pulped neither too 
_thick nor too thin; meafure it, and toa gill of it take half a 

pound of double-refined fugar ; dry it, put it to your pulp, and 
let it fcald on a flow fire, not to boil at all. Stir it very well, 
and then will rife a frothy white feum, which take clear off 


as it rifes; you muft feald and fkim it till no fcum rifes, and it 


comes clean from the pan-fide; then take it off, and Jet it cool 


alittle. Have ready theets: of glafs very fmooth, about st ee 
thicknefs of parchment, ‘which js not'very thick. You muft 


even, and - 


_ {pread it on the glaffes with a knife, very thin, 
fmooth, then fet it in the ftove with a flow fire: if you do it 
_ in the morning, at night you muft cut it into long pieces with 


a broad cafe-knife, and put your Knife clear under it, and fold - 
| it 


, 


» to math ;. then pafs the liquor and all, ag. 


ay, 


-a boil, ‘and put them in pots or glafles, with 


_ only boil it, not foak it, 


é 
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it two or three times over, and lay them in a ftove, turning 


them fometimes till they are pretty dry ; but do not keep them 


too long, fer they will lofe their colour. If they do not come > 


clean off your glaffes at night, keep them till next morning, —_ 


\ lose tovmake the thon Apricot Chips. 


TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely -fearced ; then put the fugar and the apri- 
cots into a pewter difh, and fet them upon coals; and when 
the fugar is all diflolved, turn them upon the edge of the dith 
eut of the fyrup, and fo fet them by. Keep them turning till 


they have drank up the fyrup ; be fure they never boil. They 


muft be’ warmed in the fyrup once every day, and fo laid out 
wpon the edge of the dith til] the fyrup be drank, 


i To preferve Golden Pippins. — hos 

TAKE the rind of an orange, and boil it very tender, lay 
it in cold water for three days; take two dozen of golden pip- 
pins, pare, core, quarter them, and boil them to a ftrong 
jelly, and run it through a jelly-bag till it is clear ; take the 
fame quantity of pippins, pare them, and take out the cores, 
put three pounds of loaf-fugar in a preferving-pan, with three 
half. pints of fpring-water ; when it boils» kim it well, and 
put in your pippins, with the orange-rind, € ong thin flips, 
Jet them boil faft till the fugar is thick, anc nc 
then put in three half-pints of pippin jelly, ar 
the jelly is clear; then {queeze in the juice of 


You may ufe lemon-pecl inftead of orange, but € 


To preferve Grapes. 
_ GET fome fine grapes, not over ripe, either red or white; 
but very clofe, and pick all the fpecked ones ; put them’in a jar, 
with a quarter of a pound of fugar-candy, and fill the jar with 
common brandy ; tie them down clofe, and keep them in a 
dry cold place, You may do morello cherries the fame way. ° 


To preferve Green Codlings. | 


od 


| GATHER your codlings when they are the fize of a wal= 


nut, with the talks, and a leafor two on; put a handful of © 


Pe vit vines 


‘ 
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vine-leaves into a preferving-pan, then a layer of codlings, 
then vine-leaves, and then codlings, till it is full, and vine 
leaves pretty thick at top, and fill it with {pring water, cover 
it clofe to keep in the fleam, and fet it on a flow fire till they 
grow foft; then take them out, and take off the fkins with a 
penknife, and then put them in the fame water again with the 
vine-leaves, which muft be quite cold, or it will make them 
crack ; put in a little rock-allum, and fet them over a flow’ 
fire till they are green, then take them out, and lay them on a 
fieve to drain. Make a good fyrup, and give them a gentle 
boil for three days, then put them in fmall jars, with brandy- 
paper oyer them, and tiethem down tight. 


How to make Blackberry Wine. 


TAKE your berries when full ripe, put them into a large 
veflel of wood or ftone, with a fpicket in it, and pour upon 
them as much boiling water as will juft appear at the top of 
them; as foon as you can endure your hand in them, bruife 
them very well, till all the berries be broke: then let them 
ftand clofe covered till the berries be well wrought up to the 

_ top, which ufually is three or four days; then draw off the 

_ clear juice into another veflel ; and add to every ten quarts of 
this liquor one pound of fugar, ftir it well in, and let it ftand 

to work in another veflel like the firft, a week or ten days 5 

N it the {picket through a jelly-bag, into a large 

ounces of ifinglafs, lay it in fteep twelve’ 

f white. wine ; the next morning boil it till it 

d, upon a flow fire ; then take a gallon of your 

mice, put in the diflolved ifinglafs, give it a boil 

ind putit in hot, vr 5, ee at orot. ob tae 


ee The beft Way to make Raijin Wine. 3 
TAKE a clean wine or brandy hogfhead ; take great care it 
is very {weet and clean, put in two hundred of raifins, ftalks 
and all, and then fill’ the veffel with fine clear 
Jet it ftand till you.think it has done hiffing, then throw: in: 
two quarts of fine French brandy 5 put in the bung flighty, 
and in about three weeks or a month, if you are {ure it has 
done fretting, ftop it down clofe ; let it ftand fix months, peg 
jt near the top, and if you. find it very fine and good, fit for 
drinking, bottle it off, or elfe ftop it up again, and let it and 
' fix months longer. It fhould ftand fix months in the bottle. 
‘This is by much the beft way of making it, as I have feen by 
Z SRA Ab aE AL niet, Shwe nor he & : experience, 


{pring water ; 


? ‘a ; 
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experience, as the wine will be much ftronger, but lefs -of it: 
the different forts of raifins make quite a different wine ; and 
aiter you have drawn off all the wine, throw on ten gallons of | 


{pring water ; take off the head of the barrel, and ftir it well 
twice a day, preffing the raifins as well as you can’; let it 
ftand a fortnight or three weeks, then draw it off into a proper 
veflel to hold it, and fqueeze the raifins well ; add two quarts 


of brandy, and two quarts of fyrap of elderberries, ftop it: 


clofe when it has done working, and in about three months it 
will be fic for drinking, If you. do not chufe to make this fe~ 
cond wine, fll your hogthead with fpring water, and {et in 
in the fun for three or four months, and it will make excellent; 


vinegar. | | elit. 
Flow ta preferve W bite Quinces whole. 

TAKE the weight of your quinces in fugar, and put a pint 
of water to a pound of, fugar, make it into a fyrup, and clarify 
it; then core your quince and pare it, put it into your fyrup, 
and let it boil till it be all clear, then put in three {poonfuls of 
jelly, which muff be made thus: over night, lay your quince- 


kernels in water, then ftrain them, and put them into your: 


quinces, and let them have but one boil afterward. 


How to make Orange Wafers. 

TAKE the beft oranges, and boil them in three o 
ters, till they be tender, then take out the ker 
and beat them to pulp in a clean marble mor 
them through a hair fieve; to a pound of this 
pound and half of double-refined fugar, beaten 
take half of your fugar, and put it into your orange! 
it till it ropes; then take it from the fire, and when 
make it up in pafte with the other half of your fugar; mia 
but a little at a time, for it will dry too faft ; then with a little. 


rolling-pin roll them out as thin as tiffany upon papers; cut 


them round with a little drinking glafs, and let them dry, and 
they will look very clear. | ; 


| Haw to make Orange Cakes. oe Php 
TAKE the peels of four oranges, being firft pared, and the 


meat taken out, boil them tender, and beat them fmall in a ~ 


marble mortar; then take the meat of them, and two’ more’ 
oranges, your feeds and fkins being picked out, and mix it 
with the peelings that are beaten ; fet them on the fire, with a 

| te fpoonful 
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{poonful or two of orange-flower-water, ‘keeping it Rirring till 
that moifture be. pretty well dried up; then have: ready to 
every pound of that pulp, four pounds and a quarter of double- 
refined fugar, finely fearced : make your fugar very hot, and 
dry it upon the fire, and then mix it and “the pulp together, 
and fet it on the fire again, till the {ugar be very well. melted, 
but be fure it does not boil: you may put in a little peel, 
{mall, fhred, or grated, ‘and when it is cold, draw, it up in 
double papers ; dry them before the fire, and when you turn 
- them, put two together ; or you may keep them in #5°8 glaflcs 
or pots, and dry them as you have occafion. 


| How to make White Cakes like China Difhes. 


TAKE the yolks of twoe Bes, and two fpoonfuls of fack, 
- and as much rofe-water, fome. carraway-feeds, and as ok 
four as will make it a pafte ftiff enough to roll very thin: if 
you would have them like difhes, you muft bake them upon 
' difhes buttered. Cut them out into what work you pleafe te 
~ éandy them; take a pound of fine fearced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of ene 
ftir it till it looks white; and when that pafte is cold, do it 
with a feather on one fide. This candied, let it dry, ie do 
the ag fide fo, and we it alfo. 


\ 


om make a Len Eioneycomb. 


ice of one lemon, and fweeten it with fine fu- 
tolyou 3 then take a pint of cream, and the white 
ofa e, and tC in fome: fugar, and beat it up; and as the 
th rifes, take it off, and put it on the juice of the lemon, tilk 
raken all the cream off upon the lemon: make it the 
you want it, inadifh that is proper. 


How to dry Cherries. ; 


TAKE eight pounds of cherries, one pound of the beft 5 pow- 
dered fugar, ftone the cherries over a great deep bafon or glafs, 
“and lay them one by one in rows, and “ftrew a little fugar: thus 


_ do till your bafon is full to the top, and let them frand till the | 
next day ; then pour them out into a great pofnip, fet them on. 


the fire, let them’ boil very fait a quarter of an hour, or more; 


f 


then pour them again into your bafon, and let them fland: two. 
or three days; then take them out, and lay them one by one 


on hair-fieves, and fet them in the fun, or an oven, till they 


5 are: 
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are dry, turning them every, day upon dry fieves: if in the 
oven, it muft be as little warm as you can juft feel il when hi 
hold your hand in it. | 


How to inake fine Aimind- Cath ik 
TAKE a potind of Jordan almonds, blanch them, bedt them 
very fine with a little orange. flower-water, to keep them from 
oiling ; ; then take a pound anda quarter of fine fugar, boil it to 
a candy height : then put in your almonds ; then take two frefh 
lemons, grate off the rind very thin, dnd put as much juice as 
to make it of a quick tafte; then put it into your glafles, and. 
| fet it into your ftove, ftirring them often, that they do not can-_ 
dy: fo when it is a little dry, put it into little cakes u upon theets 
of glafs to dry. | 


How to make Uxbridge Cakes. 


TAKE a pound of wheat-flour, feven pounds of cutrathte 
half a nutmeg, four pounds of butter, rub your butter cold very 
well amongft the meal ; drefs your currants very well in the 
flour, butter, and feafonihg, and knead it with fo much good 
_ new yeaft as will make it inte a pretty high pafte ; ufually two 
pennyworth of yeaft' to that quantity ; after it is kneaded well 
together let it ftand an hour to rife ; you me put half a pound 
of pafte i in a cake, 


Flaw to make Mind. 


TAKE ten gallons of water, atid two gallo ns.ol n 
handful of raced ginger 5 ; then take two lemons, ¢ 
pieces, and put them into it, boil it very well, ke r 
ming; let it ftand all night in the fame veflel you bil it in, the 
ext morning barrel it up, with two or three fpoonfuls of Bood 
yeaft. About three weeks,or a month after, you may bottleit. 


Martmalade of Cherries. 


.... TAKE five pounds of cherries, ftoned, and two pron be 
- hard fugar; fhred your cherries; wet your fug2r with the juice 
that runneth from them; then put the cherries into the fugars : 
and boil them pretty faft till it be a marmalade ; when it is 
~cold, pt it up in glafles for ules | 


XN 


on : 
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, To dry Damofins. 

TAKE four pounds of damofins; take one pound of fine 
fugar, make a fyrup of it, with about a pint of fair water; then 
put in your damofins, ftir it into your hot fyrup, fo let them 
ftand on a little fire, to keep them warm for half an hour s 
then put all into a bafon, and cover them, let them ftand till 
the next day; then put the fyrup from them, and fet it on the 
fire; and when. it is very hot, put it on your damofins: this 
do twice a day for three days together ; then draw the fyrup 
from the damofins, and lay them in an earthen difh, and fet 
them in an oven after bread is drawn; when the oven is cold, 
take them and turn them, and lay them upon clean difhes ; fet 
them in the fun, or in another oven, till they are dry. 


: Marmalade of Quince White. | 
TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking ; then 
boil them fo tender that a quarter of ftraw will go through 
them; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon ; and then put in the fu- 
_gar, and Jet them boil faft uncovered, till they flide from the 
bottom of the pan; you may make pafte of the fame, only dry 
it in a fteve, drawing it out into what form you pleafe. 


_ Lo preferve Apricots or Plums Green. 

' TAKE your plums before.they have ftones in them, which 
you may know by putting .a. pin through them ; then coddle 
them in many waters, till they are as green as grafs; peel them 
and code 8 m again; you muft take the weight of them in 
fugar, and make a fyrup; put to your fugar a jack of. water, 
then put them in, fet them on the fire to boil flowly, till they: 
be clear, fkimming them often, and they will be very green. 


’ Pat them up in glaffes, and keep them for ufe. 


<a To preferve Gherries. 

‘TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it ; when it 
is melted, put in your other fugar and your cherries, then boil 
them foftly, till all.the fugar. be melted ; then boil them faft, 
and fkim.them ; take them off two or three times and fhake 
them, and put them on again, and let them. boil faft; and. 
when they are of a good colour, and the fyrup will fland, they 
are enough, : A» SP aege P tah amas 


- 
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To preferve Barberries: 0) 

TAKE the ripeft and beft barberries you can find ; take the 
weight of them in fugar; then pick out thé feeds and téps, 
wet your fugar with the juice of them, and take 4 fyrup; then © 
put in your batberries, and when they boil take them 6ff and 
fhake them, and fet them on again, and let them boil, and re- 
peat the fame, till they are clean enough to put into glafles. 

wy Wiggs. , } 

TAKE three pounds of well-dried flour, one nutmeg, a_ 
little mace and falt, and almoft half a pound of carraway-com- 
fits; mix thefe well together, and melt half a pound of butter 
ina pint of fweet thick creant, fix fpoonfuls of good fack, four 
yolks and three whites of eggs, and near a pint of good light 
yeatt ; work thefe well together, and cover it, and fet it down 
- to the fire to rife: then let them reft, and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts. 


To make Fruit Wafers ; Codlins or Plums do beft. 


TAKE the pulp of fruit, rubbed through a hair-fieve, and 
to three ounces of pulp take fix ounces of fugar, finely fearced ; 
dry your fugar very’ well, till i¢ be very hot, heat the pulp alfo 
very hot, and put it to your fugar, and heat it on the'fire, till it 
be almoft at boiling ; then” pour it on the glafles or trenchers, 
and fet it on the ftove, till you fee it will leave the glafles (but 
before it begins to candy) take them off, and turn them upon 
papers, in’ what form you pleafe. You may colour them red 
with clove-gilliflowers fteeped in the juice of lemon. © ! : 


To mtake German Puffs. ° 


TAKE two fpoonfuls of fine flour, two egos beat well, 
half a pint of cream or milk, two'ounces of melted butter, ftir 
i¢ all well together, and add a little falt and nutmes; put: 
them in: tea-cups, or little deep tin moulds, half full, and 
bake them a quarter of an hour in a quick oven; but let it be | 
hot enough to colour them at top and bottom: turn them into 
a dith, and ftrew powder-fugar over them. 


: Cracknels. 
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Avie 


AGT flv 1 Lad yieen ely: 


TAKE half a au of the whiteft flour, and a pound of 
fugar beaten fmall, two ounces of butter cold, one fpoonfal of 


_ Carraway- feeds, fteeped all night in vinegar ; then put in three’, 


yolks of eggs, and a little roles water, work your pafte altoges 
ther ; and after that beat it with a rolling-pin, till it be light ; 
then rolliiit out thin, and cut-it with a glafs; lay it thin’on 
plates’ buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
it; then fet them intoa‘pretty quick oven, and when i are 
90 ia take them out and ey! them inja dey place. 


To’ make Geratri Loaves. 


TAKE your orange, and cut a’round hole in the top, take 
out all the meat, and a$ much of the white as you can, with- 
out breaking the thid ; ; then boil them in water till tender, fhift2 
ing the water till it is not bitter, then take them up and wipe 
them dry ; ; then take a pound of fine fugar, a quart of water, or 
in proportion to the oranges ; boil it, and take off the fcum as it 
rifeth ; then put in your. oranges, and let them bail a little, and 
let them lie a day or two in the fyrup; then take the yolks of 
two eggs, a quarter of a pint of cream (or more), beat them well 
together, then grate in two Naples bifcuits (or white bread), 
a quarter of a pound of butter, and four {poonfuls of fack ; 
mix it all together till your butter is melted, then fill the 


_ oranges with it, and bake them in a flow oven as long as you 
would a cuftard, then ftick in fome cut citron, and fill them 


up re fack, butter, and {ugar “sagan over. 


To make a Lemon Tower or Puddi ing. 


GRATE the outward rind of three lemons; take thtes 
quarters of a pound of fugar, and the fame of stron: the yolks 


(ee of eight. eges, beat them in a marble mortar at leaft an hour, 
“then lay a thin rich cruft in the bottom of the difh you bake it 


in, as you may fomething alfo over it : three quarters of an hour 
will bake it. Make an orange- pudding the fame way, but pare 
the rinds, and boil them firit in feveral waters, till the bitter 


nefs is” boiled out. 


How to Lee. the Clear Lemon Che 


TAKE a gill of clear water, infufe in it the rind of a lemony 
; HL it taftes of it; then take the whites of fix eges, the juice 


Bb : _ of 
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ut 
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of four lemons ; beat all well. together, and run them through 
a hair-fieve, fweeten them with double-refined fugar, and fet - 
them on the fire, not too hot, keeping ftirring ; and when it is 
thick enough, take it off. 


* 


p20 to make Chocolate. 


- TAKE fix pounds of cocoa-nuts, one pound of anife-feeds, 
four ounces of long pepper, one of cinnamon, a quarter of a- 
pound of almonds, one pound of piftachios, as much achiote 
as will make it the colour of brick, three grains of mufk,, and 
as much ambergreafe, -fix pounds of loaf-fugar, one ounce of 
nutmegs, dry and beat them, and fearce them through a fine 
fieve ; your almonds mutt be beat to a pafte, and mixed with 
the other ingredients; then dip your fugar in orange-flower 
or rofe-water, and put it.in a fkillet, on a very gentle char- 
coal fire; then put in the {pice, and ftew it well together, then 
the mufk and ambergreafe, then put in the cocoa-nuts laft of 
all, then achiote, wetting it with the water the fugar was dipt 
in; ftew all thefe very well together over a hotter fire than be- 
fore ; then take it up, and: put it into boxes, or what form you 
like, and fet. it to. dry in a warm place. The piftachios and © 
almonds muft be a Jittle beat in.a mortar, then ground upon a — 
fione- | We | 


Ansiber Way ta make Chocolate. 


TAKE fix pounds of the beft Spanifh nuts, when parched, 
and cleaned, from the hulls, take three pounds of fugar, two ~ 
ounces of the bef cinnamon, beaten and fifted very fine ; to 
every two pound of nuts put in three good vanelas, or more or 


‘ 


Jefs as you pleafe ; to every pound of nuts half a drachm of 


cardamum-feeds, very finely beaten and fearced. — 


yo x 

Cheefecakes without Currants. 

TAKE two quarts of new,milk, fet it as it comes from the 
cow, with as little runnct a#you can ; when it is come, break 


- jtas gently as you ean, and whey it well; then pafs it through 


a hair-feve, and put it into a marble mortar, and beat into it a 
pound of new butter, wathed in rofe-water 5, when that is well — 


‘mingled in the curd, take the yolks of fix eggs, and the whites 


of three, beat them very well witha little thick cream and 
falt; and after you have made the coffins, juft.as you put them 
into the cruf fwhich muff not be till you are ready to ferthem 


into the oven), then put in your eggs and fugar, and a whole 


nutmee 


te 


— 


' 
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hutmeg finely grated ; ftirsthem all well together, and fo fill. 


your crafts; and if you put a little fine fagar fearced into the 
cruft, it will roll the thinner and cleaner; three fpooafuls of 


z How to préferve White Pear Plums. 


TAKE the fineft and cleareft from f{pecks you can get; toa 


pound of plums take a pound and a quarter of fugar, the fineft 
you can get, a pint and a quarter of water; flit the at and 
ftone them, and prick them full of holes, faving fome fugar 
beat fine, laid in a bafon; as you'do them, lay them in, and 
ftrew fugar over them; when you have thus done, have half 
a pound of fugar, and your water, ready made into a thin fy- 
rup, and a little cold; put.in your plums. with the flit fide 
downwards, fet them on the fire, keep them continually boil- 
ing, neither too flow nor too faft; take them often off, fhake 
them round, and fxim them well, keep them down into the fy- 
rup continually, for fear they lofe their colour; when they are 
thoroughly fealded, ftrew on the reft. of your fugar, and keep 


doing fo till they are enough, which. you may know by their 


glaling ; towards the latter end boil them up quickiy., 


| To preferve Currants. 
TAKE, the weight of the currants in fugar, pick out the 
feeds ; take to a pound of fugar half a jack of water, let it 


melt, then put in your berries, and let them do. very leifurely, ' 


{kim them, and take them up, Jet the fyrup boil ; then put them 
‘On again, and when they are clear, and the fyrup thick enough, 
take them off, and when they are cold put them up in glafles. 


To preferve Rafpberries. 


TAKE of the ra{pberries that are not too ripe, and take the 
weight of them in fugar, wet your fugar witha little waier, 


_ and put in-your berries, and: Jeg them boil fofely, take heed of. 


breaking them ; when they are Clear, take them up, and boil 
‘the fyrup tll it be thick enough, then put them in again, and 
' when they are cold put them up in glafles. : 


Lo make Bifeuit Bread. |’ | 
TAKE half a pound of very fine wheat flour, and as much. 
_ fugar finely fearced, and dry them very well before the fire, dry 
the flour more than the fugar; ‘then take four new-laid éges, 
ns Bis Bba2 take 


thick {weet cream will be enough to-beat up your eggs with. . 
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take out the ftrains, then fwing them very swell; then put the 


fugar in, and {wing it well with the eggs, then put the flour | 


_ in tt, and beat. all together half an hour at the leaft; put in 
fortie anife-feeds, or carraway- feeds, and rub the plates with 
butter, and fet them into the oven. | 


Ta aap yah 


TAKE it. in April, boil it in water till it be tender ; then’ 


take it up and drain it from the water very well, then fcrapethe 
outfide of it, and dry it in‘a clean cloth, and lay it in the fyrup, 


and let it lie in three'or four days, and cover it clofe; the fy-. 
rup muft: be {trong of fugar, and 'keep it hot a good while, and - 


Jet it not boil; after it 1s heated a good while, lay it upon a 
pie- plate, and fo let it dry ; eis it near the fire left it 
 diffolve. n 


T preferve Cherries. 


TAKE their weight in fugar before you ftone them ; ~when 
ftoned, make your fyrup, then put in your cherries, let them 
boil flowly at the firft, till they be thoroughly warmied, then 
boil theni as faft as you can ; when they are boiled clear, put 
in the jelly, with almoft. the weight in fugar, ftrew the fugar 
on the cherries; for the colouring you muft be ruled by your 
eye; to a pound of fugar put a jack, of water, ftrew the fugar 


‘on them before they boil, and put in the juice “i currants foon 


after they boil. 


To barvel Morello Cherries. 


TO one pound of full ripe cherries, picked from the heat? 
and wiped with a cloth, take half a pound of double-refined 
fugar, and boil it to a candy height, but not a high one; put 
. the cherries into a fmall barrel, then put in the fugar by a 
fpoonful at atime, till it is all in, and roll them about every 
day till they have done fermenting; then bung it up clofe, and 
they will be fit for ufe in a month. It muft be an iron-hooped 


bagrel. 


Lo dry fh 


TAKE two pounds of. pear-plums to one pound of ire 
ftone them, and fill them every one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn~ 
~ gn them ; then fet them in an oven after bread is drawn, let 


I | therm 
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them ftand till they be tender, then put them into a fieve to. 
drain. well from the fyrup, then fetthem ip an oven again, un-— 
til they be a little dry; then fmooth the fkins as well as you 
can, and fo fill them; then fet them in the oven again to 
harden; then wafh them in water fcalding hot, and dry them 
very well; then put them in the oven again very cool, to blue” 
them ; put them between two pewter difhes, and fet them in 
the oven. _\ hse mings Uh | 


The Filling for the aforefaid Plums. 


TAKE the plums, wipe them, prick them in the feams, - 
ut them in a pitcher, and fet them in a little boiling water, 
Jet them boil very tender, then pour moit of the liquor from 
them, then take off the {kins and the ftones; to a pint of the’ 
pulp a pound of fugar well dried in the oven; then let it boil 

till the fcum rifes, which take off very clean, and putinto 
éarthen plates, and dry it in.an oven, and fo fill the plums. 


Ae ! “To candy Cafia. ane 

TAKE as much of the, powder of brown caffia as will lie 
upon two broad fhillings, with what mufk and ambergreafe you 
think fitting ;. the, caffia.and perfume mutt be powdered toge- 
ther, then take a quarter of a pound of fugar, and boil it toa» 
candy height ; then put in your powder, and mix it well toge- 
ther, and pour it in pewter faucers or plates, which muft be 
buttered very thin, and when it is cold it will flip out; the 
caffia is to be bought at. London; fometimes it is in powder, 


k 


and fometimes in a-hard lump. : 


To make Carraway Cakes. . rae 


TAKE two pounds of white flour, and two pounds of coarle | 
Joaf-fugar well dried, and fine fifted ; after the flour and {wgary’ 
are fifted and weighed, then: mingle them together, {ift the four 
and fugar together, through a hair-fieve, into the bow! you ufe 
it in; to them you muft have, two pounds of good butter, 
eighteen egys, leaving out, eigh a thei 
muft have four ounces of candie 
carraway comfirs; you mutt firlt work the-butter w 
‘water, till you can fee none of the water, and your 
muft be very foft;. then putin flour and fugar, a et! 

time, and likewife your eggs; but you muft beat your eges 
very well, with ten fpoontuls of fack, fo.you muf putin cack 
ag you thank fit, keeping it conftantly beating with your hand | 
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‘gt-boil till it be pretty thick and benders ; then feafon 
gar and falt. Whenitis cald. ferve it'up)) 


is 7 
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till you thave put it into the hoop for. ‘the oven; do not put in 
your fweetmeats and feeds, till you are ready to put it into your 
boops ; you muft have three or four doubles of cap-paper under 


the cakes, and butter the paper and hoop : you muft fift fome 


fine {ugar upon your cake, when it goes i into the oven. 


é 


To preferve Pihins i Slices. 
WHEN your pippins are prepared, but not cored, cut them 


in flices, and take the weight of them in fugar,. put to your fu- 


gar a pretty quantity of water, let it’ melt, and fkim it, let it 


boil again very high, then put them into the fyrup when they 
ate. clears lay them in hallow elafles, in which you ‘mean to. 
ferve them up; then put into the fyrup a candied orange-peel * 
cut in little flices very thin, and Jay about the Pippin ; cover 


them with Hee, and keep them about the Pippin, 


Sack Cream like Butter. , i 


TAKE a guart of cream, boil it, with mace, put to it “fix 
egg-yolks well beaten, fo let it boil up ; then. take it off the 
fire,-and put in alittle fack, aad’ turn it;’ then put it in a 


cloth, and let the whey run frogs it; then take it‘out'of! the” 


leith! and feafon it with rofe-water and fugar, being very — 


well broken with a fpoon ; ferve it up in the difh, and’ pink it 
as you would do a difh of butter, fo fend it in with cream and 
om, : 
: Barley Cream. ah 2h : 
“TAKE a quart of French barley, boil it in er or four 
waters, till ir be pretty tender ; then fet a quart of cream on 
the fire with fome mace and nutes 5 ; when the water begins 
to boil, ey out the barley from ity put in the cream, and let 


RE i with f U= 


« Almond Buiter. iii 


eight eggs well beaten, and 
nds well blanched, and beaten 


gin to-boil; then take it off, and you will find it a little 


cracked ; fo Jay a ftrainer in a cullender, and pour it into’ it, 
“and Tet it drain a a or two, till you fee it is firm like butter 


ns ‘fant ‘in fome mace whole, ae a 


ery f -water and fugar; and putall 
thefe 5. at tek them on “the fire, and ftir them til! they be-_ 


‘ 


as then | 


é 


APPENDIX TO THE ART OF COOKERY. 375 


then run it through a cullender, then it will be like-little com- 
— fits, and fo ferve it up. ih . 


} Sugar Cakes. 
- TAKE a pound and ahalf of very fine flour, one pound of 
cold butter, half a: pound of fugar, work all thefe well together 
into a pafte, then roll it with the palms, of, your hands into 
balls, and» cut them >with a glafs into cakes; lay them in a 
theet’of paper, with fome flour under them: to bake them you 
may make tamblets, only blanch: in almonds, and beat them. 
fmall, and lay them in the midft of a long piece of ‘pafte, and 
roll it round with your fingers, and caft them into knots, in - 
what fafhion you pleafe ; prick them and bake them. 


Sugar Cakes another Way. 


TAKE half a pound of fine fugar fearced, and as much four, 
two eggs beaten with a little rofe-water, a piece of butter about 
the bignefs of an egg, work them well together till they be a 

“fmooth pafte ; then make them into Cakes, working every one 
with the palms of your hands ; then lay them in plates, rubbed 
over with a little butter; fo bake them in an oven little more 
than warm. You may make knots of the fame the cakes are 
made of ; but in the mingling you muff put in a few carraway- 
feeds ; when they are wrought to pafte, roil them with the ends 

- of your finger into fmall rolls, and make it into knots ; lay 
them upon pie- plates rubbed with butter, and bake them. 


Clouted Cream. 


TAKE four quarts of new milk from the cow, and put it 
in a broad earthen pan, and let it ftand till the next day, then 
put it over a very flow fire for halfan hour ; make it nearly 
hot to ft the cream, then put it away till it is cold, and take 
the cream off, and’ beat it fmooth with a fpoon. It is ac- 
counted in the Weft of England very fine for tea or coffee, of 

to put over fruit tarts or pics. 

i 
Quince Cream, . 


_. * "TAKE your quinces, and put them in boiling water un- 


pared, boil them apace uncovered, left they difcolour when 

they are boiled, pare them, beat them very tender with fugar’; 

then take cream, and mix it till ic be pretty thick ; if you boil 

your cream with a little cinnamon, it will be better, but let is 
be cold before you putit to your quince. 

ach Nadie pe" RLS ACEO 
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eu ~ Citron Cream. OS? RN 
TAKE a quart of cream, and boil it with three pennyworth 
of good clear ifinglafs, which muft be tied up in a piece of thin 
tiffany; put inva blade or two of mace ftrongly boiled in your 

cream and ifinglafs, till the cream be pretty thick ; fweetén it 

to your tafte, wich perfumed hard fugar; when it is taken off 
the’ fire, put’in a little rofe-water:to your tafte ; then take-a 
piece of your green frefheft citron, and cut it in little bits, the 
breadth of point-dales, and about half as long; and the:cream 
being firft put into difhes, when it is: half cold; put in your 
Citron, fo as it may but fink from the top, that-it may not be- 
feen, and may lie before it be at the bottom ; if you wafhiyour 
citron before in-rofe- water, it will make the coiour better and 
frefher ; fo let it fland till the next day, where it may get no 
water, and where it may not be fhaken, a Ree 


Cream of Appless Quince, Goofeberries, Prunes, or Rajpberries. 

. TAKE to.every quare of cream four eggs, being firft well. 
beat. and frained, and mix them with a little cold cream, and. 
put it to your cream, being firft boiled with whole mace ; keep - 
it ftirring, till you find it begins to thicken at the bottom and 
- fides ; your apples, quinces, and berries mutt be tenderly boil- 
ed, fo.as they will cruffi in the pulp; then feafon it with rofe- 
water and fugar to your tafte, putting it into difhes; and when 
they are cold, if there be any rofe-water and fugar, which lies 
waterifh at, the top, let it be drained out with a {poon: this 
pulp muft be made’ ready before you boil ‘the*cream ; and - 
when it is boiled, cover over your pulp a pretty thicknefs with 
your ego cream, waich muft ‘have a little rofe-water and fugar 
ee Sugar-Loaf Cream. hagas: 

TAKE a quarter of a pound of hartfhorn, and put itto a 

pottle of water, and’ fet on the fire in a pipkin, covered till it 
“be ready to feeth ; then pour off the water, and put.a pottle of 
water more to it, and let it ftand fimmering on the fire till it 
be confumed to a pint, and with it two ounces of ifinglals 
- wafhed in rofe-water, which muft be put in with the fecond — 
water; then ftrain it, and let it cool; then take three pints of 
cream, and boil it very well with a bag of nutmeg, cloves, 
‘cinnamon, and mace; then take a quarter of a pound of Jor- | 
dan almonds, and lay them one night in cold water to blanch ; 
and when they are blanched, let them lie two hours in cold 
‘water; then take them out, and dry them in a cleaa linen 
Cloth, and beat them in a marble mortar, with fair water or 

i as : Biset WY and fo HL aN eae ; p rofe- 
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- Tofeswater;beat them to a very fine’pulp, then take fome of 


the aforefaid cream well warmed, and» put the pulp by degrees 
into it, ftraining it through acloth with the back of a fpoon, 
till all the goodnefs of the almonds be ftrained out into the 
cream ; then feafon theicream with:rofe water and fugar ; then 
take the aforefaid jelly, warm it till it diffolves, and feafon it 


_ with rofe-water and fugar, and a grain of ambergreafe or mutk, 
if you pleafe ; then mix your cream and jelly together very 


well, and put it into glafles well warmed (like fugar-loaves) . 
and ‘let it ftand all night;,.then put them out upon a plate or 


‘two, or a white -china(difh, and. ftick the cream with piony 


kernels, or ferve them in glafles, one on every trencher, 


ty — Conferve of Rofes boiled. 

_ TAKE red rofes, take off all the whites at the bottom, or 
elfewhere, take three times the weight of them in'fugar, put 
to a pint of rofes a pint of water, fkim it well, fhred your rofes 
a little before you put them into water, cover them, and boil 
the leaves tender in the water, and. when they are tender put in 
your fugar; keep them ftirring, left they burn when they are 


keep them for your ufe. 


tender, and the fyrup be confumed. Put them up, and fo 


How to make Orange Bifcuits. 


PARE your oranges, not very thick, put them into water, 
but firft weigh your peels, let it ftand over the fire, and let it 


‘boil till it be very tender ; then beat it in a marble mortar, 


till it be a very fine fmooth pafte; to every ounce of peels put 


‘two ounces anda half of double- refined fugar well fearced, 
“mix them well together with a fpoon in’ the ‘mortar, then 


fpread it with a knife upon pie-plates, and fet it in an oven a 
little warm, or before the fire; when it feels dry upon the 
‘ 


op, cut it into what fafhion. you pléafe, and turn them into 


' another plate, and fet them in a ftove till they be dry; where 


pair of {ciflars. 


the edges look rough, when it is dry, they muft be cut with a 


Biol 10 suede Yellow Varnifh, 


TAKE a quart of fpirit of wine, and put to it eight ounces - 
of fandarach, fhake it half an hour ; next day it wilk be fit for 
ufe, but ftrain it firft ; take lamp-black, and put in your varnifh 


about the thicknefs of a pancake; mix it well, but ftir it not 


too faft; then do it eight times over, and lec it ftand ftill the 
tue. : cre As het ' ‘ Next 


. 
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next day ; then take fome burnt ivory, and oil of turpentine as 
fine as butter ; then mix it with fome of your varnifh, till you 
‘have varnifhed it fit for polifhing ; then polifh it: with tripolg 
in fine flour; then lay it on.the- wood fmooth, with one of 
the brufhes, then Jet it dry, and do it fo eight times: at the 
Jeaft; when it°is very dry, lay on your varnifh that.is mixed, 
and when it is dry, polith ic with aiwet cloth dipped.in tripoly, 
and rub it as hard as you would:dovplattersi:°) : 2 90 


any Board where nothing hot is feton. 


How to make a’ pretty Varnifh-to colour little Bafkets, Bowls, or 


TAKE either red, black, or white wax, which colour you 
want to make : to every two. ounces of fealing-wax one ounce of 
{pirit of wine, pound the wax fine, then fift it through a fine 
Jawn fieve, till you have made it extremely fine : ‘put it into a 
large phial with the fpirits of wine, fhake it, let it’ftand within 
the air of the fire forty-eight hours, fhaking it often ; then with 
a little brufh rub your bafkets all over with it: let it dry, and 
do it over a fecond time, and it makes them look very pretty. —~ 


. ‘y “How to clean Gold or ‘Silver pss ) 


TAKE alabafter finely beaten and fearced, and put it into. 


an earthen pipkin, and fet it upon a chafing-dith of coals, and 
‘Jet it boil for-fome time, ftirring.it often with, a ftick firft; 
qvhen it begins to. boil, it will be very heavy ;,.when it is 
enough, you will find it in the ftirring very light ; then take it 
off the fire, lay your lace upon a. piece of flannel, and ftrew 
"your powder upon its knock it well in witha hard cloth 
‘profh; when you think it is enough, brufh the powder out 
with a clean -brufh, ey wit o Aas 


How to make Sweet Powder for Clothes. 


“"PAKE orris-roots two pounds and a half, of lignum rodi- _ 


cum fix ounces, of fcraped cyprefs-roots three ounces, of da~ 
mafk rofes, carefully dried, a pound and a half, of benjamin four 
ounces and a half, of ftorax two ounces and a half, of {weete 
marjoram three ounces, of Jabdanum one ounce, and a drachm 
‘of calamus aromaticus, and one drachm of mufk cods, fix drachms- 
of Javender and flowers, and melilot flowers, 1f you pleafe. 
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To clean White Sattins, vie aval Silks with Gold and Silver oe 
aay 3 ) Viel 2 them. fa y 

TAKE ftale bread crumbled very fine, mixed with powders 

blue, rub ic very well over the filk*or fattin 5 then fhake it 

well, and with clean ‘oft cloths daft it well: if any gold or fil- 


ver flowers, afterwards take a piece of crimfon in grain velvet, 
and rub the flowers with it. | 


iy keep Arms, Iron, or Steel, from rufting, 


. TAKE the filings of lead, or duft of lead, finely beaten in 
an iron mortar; putting to it oil of fpike, which will make 
\. the dron fmell well; and if you'oil your arms, or. any thing 

‘that is made‘of iron or fteel, you may keep them in moift airs 
from rufting. cm | | mn" | 


Lhe Fews Way to pickle Beef, which will ga good to the Weft 
Indies, and keep a Year good in the Pickle, and with Care will 
go to the Eaft Indies. 
TAKE any piece of beef without bones, or take. the bones 
out, if you-intend to keep it above a month ; take mace, cloves, 
‘putmeg, and pepper, and juniper-berries beat fine, and rub 
- the beef well, mix falt and Jamaica pepper, and bay-leaves; 
let it be well feafoned, let it lie in this feafoning a week or ten 
days, throw in a good deal of garlick and fhalot; boil fome of 
the beft white-wine vinegar, lay your meat in a pan or good. 
veffe! for the purpofe, with the pickle; and when the vinegar 
is quite cold, pour it over, Cover it clofe. If it is for a voyage, 
‘cover it with oil, and let the cooper hoop up the barrel 
very well. This is a good way in a hot country, where meat: 
will not keep: then it. muft be put into the vinegar diretly 
with the feafoning, then you may either roaft or ftew it, but 
it is beft flewed ; and add a good deal of onion and parfley 
chopped fine, fome white-wine, a little catchup, truffles and 
morels, a little good gravy, a piece of butter rolled in flour, 
or a little oil, in which the meat and onions ought to ftew a 
quarter of an hour before the other ingredients are put in ; then 
put all in, and ftir it together, and let it ftew till you think it 
is enough, This is good pickle in a hot country, to keep beef 
Or veal that is drefled, to eat cold, 


ae 
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Hesii.t make Goa 


AFTER all your apples are’ bruifed, take half of your quane 
tity and fqueeze them, and the juice you prefs from them pour. 
upon the others half bruifed, but not fqueezed, in a tub for the 
purpofe, having atap at the Lodtouns let the juice remain upon 
the apples three or four days ; then pull out your tap, and let 
your juice run into fome other veflel fet under the tub to receive. 
it; and if it runs thick, as at the firft it will, pour it upon the 
apples again, till you fee, it run clear ; and as you have a quan- 
tity, put itinto your veflel, but do not force the cyder, but let 
‘it drop as long as it will of ‘its own accord: having done this,, 
after you perceive that the fides begin to work, take a quantity, 
of ifinglafs,:an ounce will ferve forty gallons, infufe this in. 
fome of the cyder till it be diffolved ; put to an ounce of ifin-, 
glafs a quart of cyder, and when itis fo diflolved, pour it into 
the veflel, and ftop it clofe for two days, or fomething more ; 

- then draw. off the cyder into another veffel: this do fo often, 
till you perceive your cyder to be free from all manner of fedi- 
ment, that may make it ferment and fret itfelf: after Chrift- 
mas you may boil it. You may, by pouring water on the 
apples, and prefling them, make a pretty fmall. cyder; if it 
be thick and muddy, by ufing ifinglafs you may make it as'clear 
as the reft.; you muft diffolve ef ifinglals o over the thar: till: it 
be ‘a Han $ 
For. fining Cyt sh | ‘oh 

TAKE two quarts of fkim-milk, four ounces of ifinglats, 
cut the ifinglafs in. pieces, and ope it luke-warm in the milk 
over the fire; and when it is diflolved, then put it cold into 


the hogthead of cydér, and take a long fick! and ftir ‘it well 
from top to bottom, for half “a quarter of an hour. 


After it bas fined. 


TAKE ten pounds of raifins of the fun, two’ ounces of ture 
merick, half,an ounce of ginger beaten ; then take a. quantity 
of railins, and grind them as you do muftard-feed in a bowl, 
with a little cyder, and fo the reft of the raifins ; then (prinkle 
the turmerick and ginger amongft it; then put all into a fine 
-canvats bag, | and hang. it in the middle of the hogfhead clofe, 
and let it lie. - After the cyder has ftood thus a fortnight or a 
month, then you may bottle it at your peaturhs 

| : ; Te 
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; 


Le hit Chouder, a Sea 2 Dif 


TAKE a belly-piece of pickled pork, flice off the fatter parts, 
and lay them at the bottom of the kettle, ftrew over it onions; 
and fuch fweet herbs as you can procure ; take a middling 
large cod, bone,and flice it as for crimping, pepper, falt, all- 
fpice, and flour it a little ; make a layer with part of the flices, : 
upon that a flight layer dg pork again, and on that a layer of 
bifcuit, and fo on, purfuing the like rule, until the kettle is 
filled to about four inches ;_ cover it with a nice pafte, pour in 
about a pint of water, lute down the cover of the kettle, and 
let the top be fupplied with live wood RR RIS Keep it over 
a flow fire about four hours, 
~ When you take it up, lay it in the di hh, pour ina glats of 
hot Madeira wine, and a very little India pepper ; if you have 
oyfters, or truffizs and morels, it is fill better; thicken it 
with butter, Obferve, before you put this fauce in, to fkim 
the ftew, and then lay on the cruft, and fend it to table re- 
verfe asin the kettle ; cover it clofe with the pafte, which fhould 


be brown, 


To clarify Sugar after the Spanifb Way. 


TAKE one pound of the beft Lifbon fugar, nineteen pounds 
of water, mix the white and fhell of an egg, then beat it up to 
a lather ; then let boil, and ftrain it off: you muft let it fimmer 
over a charcoal fire till it diminifh to half a pint; then put in 
a large fpoonful of orange-flower- water. 


To make Spanifh Fritters. 


TAKE nk infide of a roll, and flice it in three ; then foak 
it in. milk; then pafs it through a batter of eres, fry them in 
oil ; when spat done, repafs them in another batter ; then 
let ceeta fry till they are done, draw them off the oil, and lay 
them in a difh; over every painof fritters yoy muft throw cin- 
namon, fal] dolotien fugar-plums, and clarified fugar. 


To fricafey Pigeons the Ltalian Way. 


| QUARTER them, and fry them in oil; take fome green 
peas, and let them fry in the oil till they are almoft ready to 
borft; then put fome boiling water to them; feafon it with 
falts pepper, onions, garlick, parfley, and vinepar. Veal and 
and lamb.do the fame way, and thicken with yolk of eggs. 
: ‘Pickled 
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Pickled Beef for prefent Uje. 


TAKE the rib of beef, ftick it with garlick and cloves ; fea< 
fon it with fale, Jamaica pepper, mace, and fome ‘garlick 
pounded ; cover the meat, with white-wine vinegar and Spanifh 
thyme: you muft take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight; then put it in a 
ftew-pan, and cover it clofe, and let it fimmer on a flow fire 
for fix hours, adding vinegar and white-wine ; if you chufey you 
may ftew a good quantity of onions, it will be more palatable. | 


Beef Steaks after the French Way. 


TAKE fome beef fteaks, brajl them till they are half done, 
while the fleaks are doing, have ready in a ftew-pan fame red-. 
wine, a fpoonful or two of gravy, feafon it with falt, pepper, ~ 
~ fome fhalots ; then take the fteaks, and cut in fquares, and put 
in the fauce ; you mult put fome vinegar, cover it clofe, and 
let it fimmer on a flow fire halfan hour. eae 


A Capon done after the French Way. 


~ TAKE a quart of white-wine, feafon the capon with falt, 
cloves, and whole pepper, a few fhalots; then put the capon 
in an earthen pan; you muft take care it has not room to 
fhake; it mui be covered clofe, and done on a flow charcoal 


fire. 
To make Hamburgh Saufages. 


TAKE a pound of beef, mince it very fmall, with half a 
pound of the beft fuet; then mix three quarters of a pound of - 
fuet cut in large pieces; then feafon it with pepper, cloves, 
nutmeg, a great quantity of garlick cut (mall, fome white-wine 
vinegar, fome bay-falt, and common falt, a glafs of red-wine, 
and one of rum; mix all thefe-very well together; then take 
the largeft gut you can find, and fluff it very tight ; then hang - 
it up in achimney, and fmoke it with faw-duft for a week or 
ten days; hang them in the air till they are dry, and they’ 
will keep a year. They are very good boiled in peas-pottage, 
and roafted with toafted bread under it, or in an amlet. ‘ 


Saufages. after the German Vaye Hs re 


- TAKE the crumb of a two? penny loaf, one pound of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, marjory, — 
| | and 


) 


a 
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and onion 3 mince all very fmall, then feafon it with fale and 
pepper. ‘Thefe mutt be ftuffed in a fheep’s gut ; they.are fried 
in oil or melted fuet, and are only fit for immediate ufe, . 


A Turkey fluffed after the Hamburgh Way. | 
"TAKE one pound of beef, three quarters of a pound of 


- fuet; mince it very fmall, feafon it with falt, pepper, cloves, 


‘Taft may be lefr out. 


_ garlick, mix with eight or ten eggs; then ftuff the chaldron ; 


mace, and fweet marjoram; then mix two or three eges 
with it, loofen the fkin all round the turkey, and ftuff it,. 
Tt muft be roafted, 3 | 


Chickens dreffed the French Way. : 
‘TAKE them and quarter them, then broil, crumble over - 


them a little bread and parfley ; when they are half done, put 


them in a ftew-pan, with three or four fpoonfuls of gravy, and 
double the quantity of white-wine, falt, and pepper, fome fried 
veal-balls, and fome fuckers, onions, fhalots, and fome green 
goofeberries or grapes when in feafon ; cover the pan clofe, and 
Tet it ftew on a charcoal fire for an hour ; thicken the liquor 
with the yolks of eggs, and. the juice of leman;, garnifh the 
difh with fried fuckers, fliced lemon, and the livers, 


. A Calf’s Head dreffed after the Dutch Way. 


\ TAKE half a pound of Spanifh peas, lay them in water a 
night; then one pound of whole rice, mix the peas and rice 
together, and lay it round the head in a deep.difh; then take 
‘two quarts of water, feafoned with pepper and falt, and co- 
Joured with faffron; then fenditto bake. aoa 


Chickens and Turhies dreffid after the Dutch Way. 


- BOIL them, feafon them with falt, pepper, ‘iid aves ; 
then to every quart of broth put a.quarter of a pound of rice 
or- vermicelli: it, is eat with fugar and cinnamon. The two 


To make a Fricafee of Calves Feet and Chaldron, after’ the Italian 
OTR WE ay, PRS Nd. hs ee taf 


i ve gold 
_ TAKE the crumb of a threepenny-laaf, one pound of fuet, 
a large onion, two or three handfuls of parfley, mince it very 
{mall, feafon it with falt and pepper, three or four cloves of | 


take 
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take the feet and put them in a deep ftew-pan: it muft flew 


upon a flow fire till the bones are loofe ; then take two quarts 


of green peas, and put in the liquor; and when done, you 


mutt thicken it with the yolks of two eggs, and the juice of a 
lemon. It muft be feafoned with pepper, falt;. mace, and 


‘onion, fome parfley and garlick, You muft ferve it up withthe —__ 


abovefaid pudding in the middle-of the difh, and garnifh the 


difh with fried fuckers and fliced onion, . 


To pickle the fine Purple cabhiae fo much admired at the eeu 
_ Lables. ae 


TAKE two cauliflowers, two red cabbages, half 4 peck of 


kidney-beans, fix fticks, with fix cloves of garlick on each 
ftick.; wath all well, give them one boil up, then drain them — 


on a fieve, and lay them leaf. by leaf upon.a Jarge table, and 


falt them with bay-falt; then lay them a-drying in the fun,’ . 


or in a flow oven, until as dry as cork. 


Ld | | Lo make the Pickle. 


‘TAKE a gallon of the beft vinegar, with one quart of wa- 

ter, and a handful of falt, and an ounce of pepper; boil them, 
let it ftand till it is cold; then take a quarter of a pound of 
ginger, cut in pieces, falt it, let it ftand a week; take half a 
pound of muftard-feed, wath it, and lay it to dry ; when very 
dry, bruife half of it; when half is ready for the jar, lay a 
row of cabbage, a row of cauliflowers and beans, and throw 


betwixt every row your muftard-feed, fome black pepper, fome 


Jamaica pepper, fome ginger, mix an ounce of the root of tur~ 


‘merick powdered ; put in the pickle, which muft go over all. 


It is beft when it hath been made two years, though it may be 
ufed the, firft year. Went 


To raife Mufbrooms. 
COVER an old hot-bed three or four inches thick with 


fine garden mould, and cover that three or four inches thick. 


with mouldy long muck, of a horfe muck-hill, or old rotten 
ftubble ; when the. bed has lain fome time thus prepared, boil 
any mufhrooms that are not fit for ufe, in water, and throw 


the water on your prepared bed; in a day or two after, you | 


will have the beft {mall button mufhrooms. ~ 
: | The 


! 


é 


APPENDIX TO THE ART OF COOKERY. 385 


6 Be oe : i The Stag’s Heart Water. ot Oe 
TAKE baum four handfuls, fweet-marjoram one handful, 


é 


rofemary flowers, clove-gilliflowers dried, dried rofe-buds, | 


borrage-flowers, of each an ounce; marigold-flowers half an 


gunce, lemon-peel two ounces, mace and cardamum, of each 


thirty grains; of cinnamon fixty grains, or yellow and white 
fanders, of each,a quarter of an ounce, fhavings of hartfhorn, 
an ounce; take nine oranges, and put inthe peel, then cut 
them in {mall pieces; pour upon thefe two quarts of the bett 
Rhenifh, or the beft white-wine; let it infufe three or four 
days, being very clofe ftopped in a cellar or cool place: if it 
infufe nine or ten days, it is the better. — | 

Take a ftag’s heart, and cut off all the fat, and cut it very 
fmall, and pour in fo much Rhenifh or white-wine as will 
cover it; let it ftand all’night clofe covered in a-cool place; 
the next day add the aforefaid things to it, mixing it very 
well together ; adding to it a pint of the beft rofe-water, and 
a pint. of the juice of celandine: if you pleafe you may put 
in ten grains of faffron, and fo put it in a glafs fill, diftilling 
in water, raifing it well to keep in the fteam, both of the ftill 
and receiver. | | | 


of To make Angelica Water. 


TAKE eight. handfuls of .the leaves,. wafh them and cut. 
. them, and: lay them on a table to dry; when they are.dry put 
them into an earthen pot, and put to them four quarts of | 


ftrong wine lees; let it fay for twenty-four hours, but fir it 


twice in the time; then put it into a warm ftill or an. alem- 
bic, and draw it off; cover your bottles. with a paper, and. 


prick holes in it; fo let let it ftand two or three days; then 
mingle it all together, and {weeten it; and when it is settled, 
bottle it up, and ftop it clofe. - | 
- ... Lo make Milk-Waier. ANTS nae 
_ TAKE the herbs agrimony, endive, fumitory, baum, el- 
_ der-flowers, -white-nettles, water-crefles, bank crefizs, lage, 
each three handfuls; eye-bright, brook-lime, and celindine, 


» 


each two. handfuls; the  rofes of yellow-dock, red-madder, | 
fennel,. horfe-radifh, and liquorice, each three ounces ; raifins 
ftoned one pound, nutmegs fliced, Winter’s bark, turmeric, 
galangal, each two drachms ; cial and fennel-feed three — 


¢ 
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_ ounces, one gallon of milk. Diftil all with a ‘gentle fire i in one 
ae You may add a handful of May sOTREE Ge | 
_* 
To make Slip- -coat Cheefe. 
TAKE fix quarts of new milk hot from the cow, the 
ftroakings, and put to it two fpoonfuls of rennet; and when 
it is hard coming, Jay it into the fat with a fpoon, not break- — 
ing it all; then prefs it with a four pound weight, turning of 
it with a dry cloth once an hour, and every day fhifting it in- 


to frefh grafs. It willbe ready to cut, if the weather be hot, 
in fourteen days. 


To make a Brick- Bat Cheefe. It muft be made in September. 


TAKE two gallons of new milk, and a quart of good 
cream, heat’ the cream, put in two {poonfuls of rennet, and 
when it is. come, break it a little, then put it intoa wooden 
mould, in the fhape of a brick. It muft-be half a year old be= 
fore you eat it: you muft prefs it a little, and fo dry it. 


To make. Cordial Poppy Water. 


TAKE two gallons of very good brandy, and a peck of 
poppies, and put them. together in a wide-mouthed glafs, and 
let them ftand forty-eight hours, and then ftrain the poppies 
‘out; take a pound of raifins of the fun, ftone them, and an 
ounce of corlander- feed, an ounce of fweet-fennel feedsy and 
‘an ounce of liquorice fliced, bruife them all together, and put 
them into the brandy, with a pound of good powder-fugar, 
and let them ftand tour or eight weeks, fhaking it every day 5 
and then ftrain it off, and bottle it clofe up for ufe. 


To make White Mead. 


‘TAKE five gallons of water, add to that one gallon of the 
beft honey; then fet 't-on the fire, boil.it together well, and | 
fkim it very clean; then take it off the fre, and fet it by ; then 
take two orthree:races of ginger, the-like quantity of cinna- 
mon and nutmegs, bruife all.thefe. grofsly,* and put them in a 
- Wittle Holland bag in the hot.liquor,. and fo. let. it ‘fland clofe 
covered till it be cold ;.then put.as much ale-yeaft to-it as will 
make it work. Keep. it in a warm place, as they dovale; and 
when it hath wrought’ well,. tun: it, up; at two months: you 
‘may drink it, having been bottled amonth, If you: keep itfour 
months, it will be the better.. 


‘ Te 
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, ; Tao make Brown Pottage. 
_ TAKE a piece of lean gravy-beef, and cut it into thin , 


7 


. collops, and hack them with the back of a cleaver; have a 


ftew-pan over the fire, with a piece of butter, a little bacon 
cut thin; iet them be brown over thé fire, and put in your 
beef, let it ftew till it be very brown ; put in a lite four, and 
then have your-broth ready, and fill up the ftew-pan ;, put 
in two onions, a bunch of fweet herbs, cloves, mace, and 
pepper ; let all ftew together. an hour covered, then have your 
bread ready toafted hard to put in your difh, and ftrain fome 
of the broth to it, through a fine fieve; put a fowl of fome 
fort in the middle, with a little boiled fpinach «minced in it 


_ garnithing your difh with boiled lettuces, fpinach; and les 
mon. | 


To make White Barley Pottage, with a large Chitken in the Middle. | 


FIRST make your ftock with an old hen, a knuckle of 
veal, a fcrag'end of mutton, fome fpice, fweet herbs, and 
‘onions; boil all together till it be ftrong enough, then have 
your barley ready boiled very tender and white, and ftrain fome 
of it through a cullender; have your bread ready toafted in- 
your difh, with fome fine green herbs, minced chervil, {pinach, 
forrel; and put into your difh fome of the broth to your 
bread, herbs, and chicken, then barley ftrained, and re frain-— 
ed; ftew al] together in the dith a little while; garnifh your 
difh with boiled lettuces, fpinach, and lemon. 


To make a Frangas Incopades. 


- TAKE three quarters of a’ pound of lean bacon or ham, two 
lange onions fliced, four fhalors, and two quarts of water, with 
a litthe beaten pepper, cloves, and mace, and a pénnyworth of 
faffron, ftew it gently till it is reduced to three pints, and 
ftrain it throughja fieve ; cut two fowls, as for a fricafee, and 


ftew them in the broth till they are tender; mix two fpoonfuls 


of flour in two fpoonfuls of vinegar, and beat it up with fome 
of the liquor till itis que {mooth ; and mix the whole toges 
ther, and boil it for ten mimutes gently ; put fippets in a foup-_ 
difh, and pour it all over them. You may add fasall force-meat 


_ balls, if you pleafe, im it; or you make it of veal made in the 


form of veal olives; and you may fend it in a tureen, if you 


Vike, ’ | Say aye 
sae aS ae Ce2 peas ae 
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To make a Scotch FHaggafs. 


_ TAKE the lights, heart, and chitterlings of a calf, chop 
_ them, very fine, and a pound of fuet chopped fine ; feafon with 
pepper and falt to your palate; mix in a pound of flour, or 
oatmeal, roll it up, and put it into a calf’s bag, and boil it; 
an hour and a half will do it. Some’ add a pint of good thick — 
cream, and put in a little beaten mace, cloves, or nutmeg; or 
_all-{pice is very good in it. eu ST 


! ‘To make it fweet with Fruit, 

"TAKE the meat and fuet as above, and flour, with beaten 
mace, cloves, and nutmeg, to your palate, a pound of cur- 
rants wafhed very clean, a pound of raifins ftoned and chop- 
ped fine, half a pint of fack; mix all well together, and. boil 
it in the calf’s bag'two hours. You muft carry it to table in 
the bag it was boiled in. , | it hs 


To hake Sour Crout. 


TAKE your fine hard white cabbage, cut them very {mall, 
have a tub on purpofe with the head out, according to the 
quantity you intend to make; put.them in the tub; to every 
four or five cabbages throw in a large handful of falt; when. 
you have done as many as you intend, lay a very heavy. ° 
weight on them, to prefs them: down as flat as poffible, 
. throw a cloth on them, and lay on the cover; let them ftand 

a month, then you may begin to ufe it. It will keep twelve 
months; but be fure to keep it always clofe covered, and the 
weight on it; if you throw a few carraway-feeds pounded. 
fine amongft it, they give it a fine favour. ‘The way to drefs 
it is with a fine fat piece of beef ftewed together. It is a dith 
much made ufe of amongft the Germans, and in the’ North 
countries, where the froft kills all the cabbages ; therefore they 
preferve them in this. manner before. the froft takes them. 

Cabbage- ftalks, cauliflower-ftalks, and artichoke-ftalks, peel- 
ed, and:cut fine down in the fame manner, are very good. 


Fo keep Green Peas, Beans, &c. and Fruit, frefo and good till 

hes th ng Chrifimas, Oe 
“OBSERVE to gather all your things’ on a fine clear day, 
in the increafe or full-moon ; take well-glazed earthen or ftone 
pots quite new, that have not been laid in water, wipe them 
| cs h ek Mabaso _ clean, 
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clean, lay in your fruit very carefully, and take.great care none 
is bruifed or damaged in the Jeaft, nor too ripe, but juft in 


‘their prime; ftop down the jar clofe, and pitch it, and tie a 
Jeather over. Do kidney-beans the fame; ‘bury two feet deep 
jn the earth, and keep them there till you have occafion for 


them. Do peas and beans the fame way, only keep them in 
the pods, and do not let your peas be either too young or too 
old the one will run to water, and ‘the other the worm will 
eat; ds to the two latter, lay a layer of fine writing fand, and 
a layer of pods, and fo on till full; the reft as above. Flowers 
you may keep the fame way. | aan : 


To make Paco-lilla, or Indian Pickle, the fame the Mangoes come 
Over in. pe A eR 

TAKE a pound of race-ginger, and lay it in water one’ 
night ; then fcrape it, and cut it in thin flices, and put to it 
fome falt, and let it ftand in the fun to dry; take long-peppex” 
two ounces, and do it as. the ginger, ‘ake a pound of gar- 
lick, and cut it in thin flices,.and falt it, and let it ftand three 
days ; then wath it,well, and let it be falred again, and ftand. 
three days more; then wafh it well, and drainit, and put it 
in the fun to dry; take a quarter of a pound of muftard-feeds 
bruifed, and half a quarter ofan ounce of turmerick, put thefe 
ingredients, when prepared, into a large ftone or glafs jar, with 
a gallon of very good white- wine vinegar, and ftir it very often 


_ for a-fortnight, and tie it up clofe. 


In this pickle you may put white cabbage, cut, in quarters, 
and put in a brine of falt and water for three days, and then 


boil frefh {alt and water, and juft put in the cabbage to fcald, . 


and prefs out thie water, and put it in the fun to dry, in the. 


‘fame manner as you’ do cauliflowers, cucumbers, melons, 


apples, French beans, plums, or any fort of fruit, Take care 
they aré well dried before you put them into the pickle: you 
need never empty the jar, but as the things come in feafon, 
put them in, and fupply it with vinegar as often as there is 
eccafion, = #5 Rast Stes ah hy 
If you: would have your pickle look green, leave out the tur- 
merick, and grten them as ufual, and put them into this pickle 
Cee ht canes | OSs ee Bt 
In the above, you may do walnuts in ajar by themfelves; put — 
the walnuts in withgut any preparation, tied clofe down, and 
kept fome time. 
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To preferve Cucumbers equal with any ftalian Sweetmeat. | 
TAKE fine young gerkins, of two or three different fizes 
put them into a ftone jar, cover them well with yine-leaves, 
fill the jar with (pring-water, cover it clofes let it ftand near 
the fire, fo as to be quite warm, for ten days or a fortnight s 
 f$hen take them out, and throw them into {pring- water; they 
will logk quite yellow, and flink, but you muft not mind 
that. Have ready your preferving-pan; take them out of that 
water, and put them into the pan, cover them well with vine 
leaves, fill it with fpring- water, fet it over a charcoal fire, 
cover them clofe, and let them fimmer very flow; look at 
them often, and when you fee them turned: quite of a. fine 
green, take off the leaves, and throw them into a large fieve ; 
then into a coarfe cloth, four or five times doubled; when 
they are told, put them into the jar, and have ready your fy- 
rup, made of double-refined fugar, in which boil a great deal 
ef lemon-peel, and whole ginger ; pour it hot over them, and 
cover them down ‘clofe; do it three times ; pare your lémon- 
peel very thin, and cut them in long thin bits, about two 
inches long: the ginger muft be well boiled in water before it 
is put in the fyrup, Take long cucumbers, cut them inh halfs, . 
{coop out the infide; do them the fame way: they eat’ very 
fine in minced pies or puddings ; or boil the fyrup toa candy, 
and dry them on fieves. Ue Mut 3 a 


The Fews Way of preferving Salmon, and all Sorts of Fifh. 

TAKE either falmon, cod, or any large fith, cut off the 
head,, wath it clean, and cut it in flices as crimped cad is, dry 
it very well in a cloth; then flour it, and dip it in yolks of 
_ eggs, and fry it in a great deal of oil, till it is of a fine brown, 
and well done; take it out, and Jay it to drain, till it is very dry 
and cold. Whitings, mackarel, and flat-fith, are done whole.’ 
When they are quite dry and cold, lay them in your pan or 
Veflel, throw in between them a good deal of mace, cloves, 
and fliced nutmeg, a few bay-leaves; have your pickle ready, 
made of the beft white-wine vinegar, in which you muft boii 
a great, many cloves of garlick and fhalot, black ».nd white pep- 
per, Jamaica and long pepper, juniper- berries, and falt ; when. 
the garlick begins to be tender, the pickle is enough ; when it. 
“is quite cold, pour it on your fith, and/a little oil on the top. 
They will keep good ‘a twelvemonth, and are to be eat cold 
with oil an¢ vinegar ; they will go good to the Eaft Indies. All” 
Rei mat Lott ale at ena cpa ae re 
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forts.of fith fried well in oil, eat very fine cold with fhalot, or. 
oil and vinegar. Obferve, in the pickling of your fifh, to. . 
have. the pickle ready ; firft put a little pickle in, then a layer 
of fith, then pickle, then a little filh, and fo lay them down 
very clofe, to be well covered; put a little faffron. in the 
pickle. Frying fifh in common oil is not fo expenfive with 
care; for prefent ufe a little does, and if the cook is careful 
not to burn the oil, or black ir, it will fry them two or three 
times. ; BA ar 
To preferve Tripe to go to the Haft Indies. 

GET a fine belly of tripe, quite frefh, take a four gallon 
catk well hooped, lay in your tripe, and have your pickle 
ready, made thus: taxe feven quarts of fpring-water, and put, 
as much falt into it as will make an egg fwim, that the little 
end of the egg may be about an inch above the water (you 
muft take care to have the.fine clear falt, for the common fale 
will fpoil it) 3, add a quart of the beft white- wine vinegar, two 
fprigs of rofemary, an ounce of all-fpice, pour it on your 
tripe; let the cooper faften the cafk down directly; whea it 
comes to the Indies, it muft not be opened till it is-juft going 
to be drefled, for it will not keep after the cafk is opened, The 
way to drefs ii is, lay it in water half an hour, then fry it or 
boil it as we do here, _ hie ; 


The cake of drefjing various Sorts of Dried Fifh, as Stack fils 
God, Salman, Whitings, Seo. - , pats 


The general Rute for fteeping of Dried Fifh, the Stock-fth 


excepted, 
ALL the kinds, except ftock-fith, are falted, or either dried 


in the fun, as the moft common way, or in prepare kilns, or 
by the {moke of wood-fires in chimney-corners, and, in either’ 
cafe, require the being. foftened and frefhened in proportion ta” 
their bulk, their nature or drynefs; the very dry fort, as ba- 
calao, cod-fifh, or whiting, and fuch like, fhould be fteeped - 
in luke-warm milk and water; the fteeping kept as near as 
poffible to an equal degree of heat. The larger tih fhould be 
iteeped twelve, the fmall, as whiting, &c,. about two hours ; 
‘the cod are therefore laid to fleep in the evening, the whitings,, — 
&c, in the morning before they are to be drefled ; after the. 
time of fteeping, they are to be taken out, and hung up by the - 
tails until they are drefled ; the reafon of hanging them up is, 
Mave ‘ Cea. BES ny. 
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that they foften equally as in the fteeping, without extra@ting’ 


too much of the relifh, which would make them infipid; when 


thus prepared, the fmall fifh, as whiting, tufk, and fuch like, 
are floured and~laid onthe gridiron, and when a little hard- 


ened‘on the one fide, muft be turned and bafted with oil 


upon a feather ; and when bafted on both fides, and well hot 


through, taken up, alway obferving, that as fweet-oil fupples_ 


and fupplies the fifh with a kind of artificial! juices, fo the fire 

draws out thofe juices, and hardens them; therefore be careful 
- not to let them broil too Jong ; no time-can be prefcribed, be- 
_ caufe of the difference of fires, and various bignefs of the fifh. 
A clear charcoal-fire iss much the beft, and the fith kept ata 


_ good diftance to broil gradually : the beft way to know when’ © 


they. are enough is, they will fwell a little in the bafting, and” i 


7 


you muft not let them fall again. 


The fauces are’ the fame as ufual to falt-fith, and garnifh 


with oyfters fried'in batter. . 


-- But for afupper, for thofe that like fweet-oil, the beft fauce’ : 
'is oil, vinegar, and muftard, beat up to a confiftence, and 


ferved up in faucers. 


If boiled, as the great fith yfually are, it fhould be‘in mille 
and water, but not fo properly boiled, as kept jut fimmering’ 


over an equal fire ;-in which way, ‘half an hour will do the’ 
largeft filh, and five minutes the fmalef, Some people 
broil both forts after fimmering, and fome pick them to pieces, 
and then tofs them up in a pan with fried onions and apples,. 


They are either way very good, and- the choice depends on ~ 


the weak or {trong ftomachs of the eaters. - 


Dried Salman muft be differently managed ; 


FOR though a large filh, they do not require more fteepin. 
laid on the gridiron, fhould be mo~. 


than a whiting ; and when 
derately peppered. 


The Dried. Herring, | 


INSTEAD of mille and water, thould be “feeped the like 


time as the whiting, ‘in fmall=beer; and to which, as to all 


kinds of broiled falt-fith, fweet-oil ‘will always be found the» 
_ bef bafting, and no ways affe@ even the delicacy of thofe who 


; do not love oil,” 
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x Stock-Fifb, 

- ARE very different from thofe before mentioned ; they be. 
ing dried in the froft without falt, are in their kind very infix | 
pid, and are only eatable by the ingredients that make them fo, 
and the art of cookery.; they fhould be firft beat with a fledge- 
hammer on an iron anvil, or on a very folid fmooth oaken 
block ; and when reduced almoft to atoms, the {kin and bones 
taken away, and the remainder of the fith fteeped in milk and 
warm water until very foft ; then ftrained out, and put into a 
foup-dith with new milk, powdered cinnamon, mace, and nut- 

meg, the chief part'cinnamon ; a pafte round the edee of the — 
~ difh,.and put in a temperate oven to fimmer. for about an hour, 
and then ferved up in the place of pudding, | Reig 
_N.B, The Italians eat the fkin boiled, either hot or cold 

and moft ufually with oil and vinegar, preferring the {kin to, 
the body of the fith. ae Wagers pig: 


The Way of curing Mackar'l. 


BUY them as frefh as poffible, fplit them down the backs, 
open them flat, take out the guts, and wath the fith very clean 
from the blood, hang them up by the tails to drain well ; do 
this in the cool of the evening, or in a very cool place; ftrew 
falt at the bottom of the pan, fprinkle the fifh well with clean 
falt; lay them in the ‘pan belly to belly, and back to back ; 
let them lie in the falt about twelve hours, wath the falt clean: 
- off in the pickle, hang them again up by the tails half an ‘hour 
to drain; pepper the infides moderately, and lay them to dry 
on inclining ftones facing the fun; never leaving them out 
- when the fun is off, nor.Jay them out before the fun has dif-. 
perfed the dews, and the ftones you lay them on be dry and 
warm. A week’s time of fine weather perfectly cures them ;. — 
when cured, hang them up by their tails, belly to belly, in 
, very dry place, but not in fea-coal {moke, it will {poil their 
flavour. | 


\ To drefs cured Mackarel. 
EITHER fry them in boiling oil, and lay them to drain, or 
broil them before, or on a very clear fire: in the laft cafe, bafte © 
them with oil and a feather; fauce will be very little wanting, ~ 
as they will be very moiit and mellow, if good in kind; other- 
wife you may ufe melted butter and crimped parfley, 3 
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Culver Feet fewed. 


CUT a calls foot into four pieces, put it into a-fauce-pan, 
with half a pint.of foft water, and a middling potatoe ; fcrape 
the outfide fkin clean, off, flice it thin, and a middling onion 
peeled and fliced thin, fortis beaten pepper and falt, cover it 


—clofe, and let it flew wery foftly for about two hours after it 


boils ; be fure to Jet it fimmer as foftly as you camy eat it. ai 
aut.any other fauce: it isanexcellent difh, == 


To make Bbicicpalilise. 


TAKE two pounds of lean veal, and half a ‘pound be iaray 
fet chopped fmall, the crumb of a twopenny French roll, 
foaked in hot milk, and fqueeze the milk out, put it to the veal ; 
feafon it pretty high with pepper and falt, and grated nutmeg 5 
make it into balls as big as a tea-cup, with the yolks of eges 


~ over it, and fry them in butter till they are of a fine light 


brown ; have a quart of veal broth in aftew-pan, ftew them 
gently three quarters of an hour, thicken it ‘with butter rolled 
in flour, and add the juice of jhalf a lemon; put it in a difh 


with the fauce over, and garnifh with notched lemon and ;beet~: 


Tppt. 


| Ia make a fine Bitter. 
TAKE an ounce of the fineft Jefuit powder, half a quarter 


of an ounce of fnake-root powder, half a quarter of an ounce 
of falt of wormwood, half a quarter of faffron, half a quar- 
ter of cochineal; put if into a quart of the beft brandy, and 
let it ftand peenty four hours; every now and then: dhaking 
the bottle. 


er approved Method pnattifed by Mrs Dukely, the Queen's Tyre 


/ 


Woman, to preferve Fair, and make it grow thick 


TAKE oné quart of white-wine, put in one handful of 
rofemary-flowers, half a pound of honey, diftil them toge-' 
ther; then add a quarter of a pint of oil of fweet almonds, 
fhake it very well together, put a little of it into a cup, warm 
it t:blood ache rub it well.on your head, and comb it dry, 


yh To make Carolina Snow-Balls: 


TAKE half a pound of rice, w wath it clean, divide it into fix” 


parts j i take fix apples, pare them, and {coop out the core; in’ 
which 


— fauce is, 


_ together, and 


, i 
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swhich place put a little Jemon jpeel fhred very fine; then thave 


weady fome thinicloths to tie the balls in; put the rice in the 
cloth, and. lay the apple on it; tie them up clofe, put them 
into cold water, and when the water, boils, they, will take an 
Ahour and a quarter boiling: be very’ careful, how you tura 
them into the difh, that you do not break the rice, and the, 
will look as white as fgow, and make a very pretty dith. The 
(o this quantity, a quarter of a pound.of frefh butter, 
melted thick, a, glafs of white-wine, a little nutmeg and — 


_ beaten cinnamon, made very fweet with fugar; boil all-up. 


id pour it into a bafon, and. fend to table. 
a , 


A - Carolina Rice-Pudding. : 
TAKE half a pound of rice, wafh it clean, put it into a 
fauce pan, with a quart of milk, keep ftirring it till it is very 
thick, take great care it does not burn; then turn it intoa 
pan, and grate fome nutmeg into it, and two tea-fpoonfuls of 
beaten cinnamon, a little lemon-peel fhred fine, fix apples 
pared and chopped fmall; mix all together with the yolks of 


three eggs, and fweeten to your palate ; then tie it up clofe in 


a cloth, put it into boiling water, and be fure to keep it boil- 
ing all the time; an hour and a quarter will boil it. Melt 
butter and pour over it, and throw fome fine fugar all over it ; 
a little wine in the fauce will be a great addition to it, | 


To diftil Treacle-Water Lady Monmouth’s Way, 
TAKE three ounces of hartfhorn, fhaved and boiled in bor 


rage-water, or fuccory, wood-forrel or refpice-water, or three — 
pints of any of thefe waters boiled to a jelly; and put the jelly 
and hartfhorn both into the ftill, and add a pint more of thefe 
waters when you put it into,the ftill; take the roots of elecam- 
pane, gentian, cyprefs-tuninfil, of each an ounce, biefled 
thiftle, called carduus, and angelica, of each an ounce; forrel- 
roots two ounces ; baum, fweet-marjoram, and burnet, of each 
half a handful ; lily-comvally flowers, borrage, buglofs, rofe- 
mary, and marigold-flowers, of each two ounces ; citron-rinds, 
carduus-feeds, and citron-feeds, alkermes berries, and cochi- 
neal, each of thefe an ounce, — . As | 


Prepare all thefe Simples thus : 


» GATHER ithe flowers as they come in feafon, and put 


them in glafles with a large mouth, and put with them as: 


oA 


j 
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much good ‘fack as will cover them, and tie up the glaffes clofe 


with bladders wet in the fack,:with a cork and leather tied 


upon it clofe, adding more flowers and fack as oceafion is‘; and - 
> take another, till you have your quan= 
into a pint bottle, with — 


when one glafs is full 

tity of flowers todiftil; put cochineal i | 
half a pint of fack, and tie’it up clofe with a bladder undér the 
cork, and another on the top, wet with fack, tied up clof 
with brown thread’; and thén cover it up clofe with leather, 
_ and bury it flanding upright in a’ bed of hot horfe-dung for 
Hine or ten days ; look at it, and if diflolved, take it out of the 
dung, but do not open it till-you diftil ; fice all the rofes, beat 
the feeds and the alkermes-berries, and put then into another 
glafs ; amongf all, put no *more fack than needs ; and when 


bane 


you intend to diftil, take a pound of the beft.V enies treacle, . 


and diffolve it in fix pints of the bef{ white-wine, and three of 


yed rofe-water, and put all the ingredients into a bafon, and . 


ftir them all together, and.diftil them in a glafs ftill, balieu 


Marize ; open not the ingredients till the fame day you diftil, ¢ 
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ADVERTISEMENT. 


if Bi HE following ColleGtion of approved Receipts, 
in Perfumery, hath been added to this Edition 
of the Art of Cookery, in order to render the Work 
of more extenfive Utility than the former ; and which, 
it. is prefumed, will be confidered by the Reader as a 
valuable Acquifition, | | 


/ 


eee se ere Mee pare, ' 
FOR | . 


PERFUMERY, &. 


To make Red, Light, or Purple Wajh- Balls. 


@ \X\ET fome white-foap, beat it in a mortar; then put it 
into a par, and cover it down clofe; let the fame be 
put into a copper, fo that the water does not come to the top 
of the pan; then cover your copper as clofe as you can, to ftop 
the fteam; make the water boil fome time: take the pan out, 
and beat it well with-a wooden itirrer, till it is all melted with 
the heat of the water; then pour it out into drops, and cut 
them into fquare pieces as {mall asa walnut; let it lie three 
days on an oven in a band-box, afterwards put them inte a 
pan, and damp them with rofe-water, mafh it well with your | 
hands, and mould them according to your fancy, viz. fqueeze 
them as hard and as clofe as you poffibly can; make them 
very round, and put them into a band-box or a fieve two or 
three days; then fcrape them a little with a wafh-ball fcraper 
_ (which are made for that purpofe), and Jet them lie eight or 
nine days; afterwards fcrape them very fmooth and to your 
mind. ca | re a 
N.B. If you would have them red, when you: fir math 
them,, put in a little vermilion.; if light, fome hair-powders; 
and if purple, fome rofe-pink. | 


To make Blue, Red, or Purple Wa/b-Balls, or to marble Ditto. © 
“GET fome white-foap, and cut it into fquare pieces about 
the bignefS of dice; let it lie ina band-box or a fieve on the 
‘top of an oven to dry; beat it in amortar te a powder, and 
put it into a pan; damp it with rofe-water, mix it well with 
your hands, put in fome hair-powder to make it ftiff; then 
- feent it with of oil thyme, and oil of carraways, 


a 
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If you would have them blue, put in fome powder-blue; °: 
if red, fome vermilion ; if purple, fome rofe-pink; mix.them . 
well together with your hands, and fqueeze them as clofe as 
poffible ; make them very round, of a fize agreeable to your 
mind; put them into a fieve two or three days; then fcrape 
them a little with a wafh-ball feraper, and let them lie in the 
fieve eight or nine days. Afterwards fcrape thei very fmooth, 
and agreeable to your mind. eae | 

If you would have them marbled, after being fcented with 
oil of thyme and oil of carraways (as in the firft procefs), 
4£ut them into pieces about as much as will make a ball each, 
make it into a flat {quare piece, then take a very thin knife, 
and dip it into the powder-blue, vermillion, or rofe-pink | 
({according.to the colour you would fancy), and chop it in ac~’ 
cording to your mind; double it up, and make it into a hard | 

_ and round ball, and ufe the fame procefs as before mentioned: 


White Almond Wafb-Balls. 


TAKE fome white-foap and flice it thin, put it in a band- 
box on the top of an oven to dry, three weeks or more; | 
when it is dry beat it in a mortar till it is a powder; to every 
four ounces of foap, add one ounce of hair-powder, half an 
ounce of white-lead ; put-them into a pan, and damp them > 
with rofe-water to make it of a proper confiftency ; make them 
into balls as hard and clofe as poffible, fcrape them with a ball=_ 
fcraper, and ufe the famie procefs as before mentioned, letting 
them lie three weeks in a fieve to dry; then finifh them with 
a ball-fcraper to your mind, $ | Ly 


| Brown Almond Wajb-Balls. te 
TAKE fome common brown hard foap, flice it thin, and 
put it into a band-box on the top of an.oven to dry, for the 
fpace of three weeks, or more; when quite dry, beat it ina 
mortar to a powder; to every three ounices of foap add one 
eunce of brown almond-powder; put it in a mortar, and 
damp it with rofe-water; to make it of a proper confiftency 5 
beat it very well, then make them into balls according to a 
procefs before mentioned, Jetting them lie three weeks in a | 
fieve to dry ; then finifh them with a ball-{craper, agreeable 
to your mind, SOR (eee cma: raps a 


: % 


To make Lip Salve. 


TAKE half a pound of hog’s lard, put it into a pan, eat 
One ounce and a half.of virgin-wax ; let it Rand on a flow 
fire till it i8 melted ; then take a fmall tin-pot, and &ll i¢ with 
water, and put therein fome alkanet-root; let it boil till it is 
of a fine red colour; then ftrain fome of it; and mix it with 
the ingredients accoiding to your fancy; and feent it with 
effence of lemon; pour it ifito fmall boxes, and {mooth the top 
with your finger. 


N. B. You may pour a little out firft; to fee if it is of a 


. Proper colour to your fancy. 


A Sticky or Compofition, to take Hair out By the Roots. 
TAKE two ounces and a half of rofin, and one ounce of 


bees-wax ; melt them together, and make them into fticks_ 


‘for ules 


To make White Lip Salve, and for chopped Hands and Finals 
Six Shillings and Three-pence per Pot. Bs 


-MELT - fome f{permaceti ‘in fweet-oil, add thereto a fmall 
‘bit of white-wax; when it is melted put in a fmall quantity. 
of white fugar-candy, and ftir it well therein; then pour it 
into pons for -ufe. . 

Vag aft Rouge.— Five Shillings per Pot. 


7 é 


‘TAKE fome carmine, and mix it with hair-powder to 


eis it as pale as you pleafe, according to your ney 


Opiate for the Teeth. —Two Shillings and Sixpence pen Pot, 

TAKE one pound of honey, let it be very well boiled and 
fkimmed, a quarter of a pound of bole-ammontac, one ounce 
| - of dragon’ s-blood, one ounce of oil! of {weet-almonds, half an 
‘ ounce of oil of cloves, eizht drops of eflence of be ergamot, one 
a ‘, gill of honey-water 5 mix all well together, and pour it into 
i pots for ule. . 


a et oa one ounce of oa on’s-blood, half an obnce of.ote 
ceercot, half an ounce of roch‘alum, half an ounce of ground 
ee ~ Dd | gingers 


RECEIPTS FOR PERFUMERY, &. 461 


‘you pieafe, and bottle it for ufe. 


Ul =~ 
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ginger, two ounces of honey ; mix all well together, and put 
it i pots.for ule...) | 


To make Shaving Oil. — One Shilling per Bottle. 


DISSOLVE a quantity of oil-foap, cut. into-thin flices, in” 
fpirits of wines; let it ttand a week, then put in as much foft-. 
foap till the liquor, becomes of a clammy. fubftance : fcent.as_ 


: { Pap 
m.. Kas Mes 


To ike Tron- Molds out of Linen, and Greafe out of Wale a 29 


Silk.—One Shilling a Bottle. 


TAKE four ounces of fpirits of turpentine, and one ounce: 
of effence of lemen; mix them well Satine: and ee it into 


bottles fer ufe. 


Wafo for the Face. 


TAKE one quart of milk, a quarter of a pound of falt- 
petre beaten toa powder; put in two pennyworth of oil of 
anife-feed, one pennyworih of oil of cloves, about four thim- 
bles. full ot the beft, white-wine vinegar 5 ; put it into a bottle, 
and let it fland in fand half-way up, in the fun, or in fome 


‘warm place for a fortnight without the cork ; afterwards cork ‘ 


and feal it up. 


Liguid for the Hair. —T woe Sbdilines a Quarter of a Pint. 


TO three quarts of fweet- oi], put a quarter of a pound of 
alkanet-root, cut in fmall pieces ; let it be boiled fome time 
over ‘a fteam.; add thereto three ounces of oil of Jeflamine, 
and one ounce of oil of lavender; ftrain it through a coarfe 
cloth, but do not {queeze it. 


Lo. make White Almond | aft 


TAKE one pound of bitter- almonds, blanch and “eae” 
them very fine in a mortar ;. put in the whites of four eggs, 
one ounce of French white of Trois ; add fome rofe-water and. - ” 
ipitits of wine, a little at a time, until it is of a’ ponsitaney for 
patie. ars a 

To make Brown Almond: Poff. | 

“TAKE one pound. of bitter-almonds; beat them well Ua” 
a mortar ; add to them one pound of raifins of the fun ftoned 5 
beat ‘and mix them very well together, and at in a little 4 
brandy. | 3 a 

| | : Ssueed 
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Sweet-{cented Bags to lay with Linen.— At One Shilling and Six- 


\ pence, Two Shillings and Sixpence, Sc. Se. Se. each Bag. 


EIGHT ounces of coriander-feeds, eight ounces of {weet 
‘Orrice-root, eight ounces of damafk-rofe leaves, eight ounces 


of calamus-aromaticus, one ounce of mace, one ounce of cin- 


namon, half.an ounce of cloves, four drachms of mufk-pow- 
der, two drachms of white.loaf-fugar, three ounces of laven- 
der-flowers, and fome Rhodium wood ; beat them, well toge- 
ther, and make them in fmall filk bags. } 
Honey-Water.—One Sbilling per Bottle. 

_. ONE quart of rectified {pirits of wine, two drachms of tinc- 


_ ture of ambergreafe, two drachms of tinéture of mufk, half a. 
‘Pint of water; filter it according to your fancy,’ and put it in- 


to {mall bottles, 


/ 


sh bait | Orange- Butter. 

MELT a fmall quantity of fpermaceti in fweet-oil, and put 
in a little fine Dutch pink to colour it; then add a little oil of 
orange to {cent it; and-laftly, while it is very hot put in fome 


fpirits of wine to turdle it. 


‘ Lemon-Butter. 
IS made the fame as orange-buttér, only put itt no Dutch 
pink; and fcent it with eflence of lemons, inftead of oil of 


Orange, | , 
Marechalle Powder. —Sixteen Shillings per Pound, 


ai 


_.- ONE ounce of cloves, one ounce of mace, one ounce of 


cinnamon, beat them very well to a fine powder; add to them 
four pounds of hair. powder, and half a pound of Spanith burnt 


amber beaten very fine, a quarter of an ounce of oil of laven-» 
der, halfian ounce of oil of thyme, a quarter of an ounce of 
eflence of amber, five drops of oil of laurel, a quarter of an 


ounce of oil of faffafras; mix them all well together, 


Virgin’s Milk.—Two Shillings per Bottles 
PUT one ounce of tinéture of benjamin into a pint of cold 
_ water: mix it well, and Ict i¢ ftand one-day; then run it 
through a flannelbbag with fome tow in it; put it in bottles 


for ule. 
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Reng. ; sieikey ANG 
RS Pe PD ee ae Eau 


wt 


RECEIPTS FOR PERFUMERY, &c, 403. 


* 


- 4o4. RECEIPTS FOR PERFUMERY, &e, 


Eau de Bouquet. 


TAKE one quart of {pirits of wine, half an ounce of 4 
muik, two drachms of tinCture of faffron, mix them well to- 
gether, and let them ftand one day; then filter it with any ~ 
water. he Ste ree pee ae 
The Ambrofia Nofegay. : 

~TAKE one pint of fpirits of wine, one drachm.of ail of, 
cloves, one ounce of oil of nutmegs; mix them, and filter. it - 
as you pleafe. 


_ Pearl-Water. | 
MIX pearl-powder with honey and lavender-water ; and then 
‘the pear!-powder will never be difcoloured. . 


Eau de Luce. 


TWO ounces of the beft re&tified fpirits of wine, one 
drachm of oil. of amber, two drachms of falt of tartar, prepared’ 
powder of amber two drachms, twenty drops of oil of nutmegs; 
put them all into a bottle, and fhake it well; let it ftand five 
hours, then filter it, and always keep it by you, and when = 
you would make eau de luce, put it into the ftrongeft {pirits of 
{al-ammoniac. . fae | 


Milk Flude Water. 


- ONE quart of fpirits of wine, half an ounce of oil of. 
cloves, ome drachm of effence of lemons, fifteen drops of oil of 
Rhodium, a little cochineal in powder, to colour it of a fine 
pink ; let it ftand one day, then filter it, but with no water. 


Mifs in ber Teens. : 

ONE quart of fpirits of wine; effence of bergamot, one. 
ounce ; oil of Rhodium, two drachms ; tincture of mufk, half 
a drachm, and half a pint of water; mix them well together, 
and put thenr into bottles for ufe. ‘ies Be 


Lady Lilley’s Ball. 

TAKE twelve ounces of oil“foap fhaved very fine, fperma- 
ceti three ounces, melt them together ; two ounces of bizmuth 
diffolved in rofe- water for the {pace of three-hours, one ounce 
of oil of thyme, one ounce of the oil of carraways, one ounce 
of eflence of lemons ; mix all well together. 
: | Hard 


if 
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Hard Pomatum. 


‘TAKE three pounds of mutton-fuet, boil and fkim it well 
till it is quite clear, pour it off from the drofs which remains 
at the bottcm; then add thereto eight ounces of virgin-waXx, 
melt them together, and {cent it with eflence of lemon; make 
it into rolls Brecon to fancy. . 


Soft Pomatum: 


TAKE a quantity of hog’s lard, boil and fkim it very well; 
put in a {mall quantity of bhtidricaiid ety when it ts cool, to 


make it agreeable to your mind ; and fcent it with ice of. 


- lemons, 
N. B. You may take a fmall quantity out firft, and let it 


cool ; if it is too foft add a little hair-sowder to make it f{tiffer. 


‘ Nun’s reyes 

ON# ounce of pearl- powder, twenty drops of oil of Rho- 
dium, and two ounces of fine pomatum ; mix all well toge- 
ther. 


Eau Jans Pare ; 
ONE quart of fpirits of wine, one ounce of eflence of ber- 
gamot, two drachms of tincture of mufk, add to them half a 
pint of water, and bottle them for ufe. 


Beaashing Water, P 
Is balfansum cofmeticum, a {mall quantity put into elder- 
flower- water. 


Lozenges for the Heart-burn. 


TAKE one pound of chalk, beat it to a powder in a mor- 
tar, with one potind and a half of white loaf fugar, and one 
ounce of bole-ammoniac; mix them well together, and put 
in fomething to moiften them to make it of a proper confift- 
ency or pafte; make them into fmall lozenges, and let them 


lie in a band-box on the top of an oven a week or more to dry, 


fhaking the box fometimes. 


Lozenges for a Cold, 


TAKE two pounds of common white loaf-fugar, beat it 
: well in a mortar, diffolve fix ounces of Spanifh liquorice in a 


a Joy ditthe’s 
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little warm water ; one ounce of um arabic diffolved likewife ¢ 
add thereto a little oil of/anife-feed ; mix them well to a prope 

‘confiftency, and cut them into forall lozenges; let them lie a: 
a band-box on the top of an oven a. cqnkaderable time to drys 
fhaking the box HARPER: 


# 


Ti make Dragon Roots. | 
TAKE fome mallow- roots, fkin them, and pick one ant 


with a pin or needle till you have made it like a bruth; then | 


take fome powder of brafil, and fome’ cochineal, boil them 


together, and put in the roots till you think they are tho-. 
roughly dyed ; then take them out, :and by them by the fire’ to 


dry. 


To make Shaving-Powder. 


TAKE fome white-foap, and fhave it in very thin flices 
Jet it be well dried on the top of an oven in a band box ; beat 
jt in a mortar till it is very fine, fife it through a fine ‘fieve, 
and fcent it as you pleafe. 


Windfor Soap. —Two Shillings per Pound. 


GET fome of the whiteft foap, fhave it into thin’ flices ; 


melt it in a ftew-pan over a flow fire, and {cent it very ftrong 
‘with oil of carraways ; pour it into a drawer made for that 

purpofe ; let it ffand three days or more, and cut it into fquare 
pieces to your fancy. , 


Soap to fil Showive? Rivek 


“TAKE fome of the whiteft foap, beat itin a mortar, and 
_ fcent it with oil of carraways, make it flat; then chop in fome 
vermilion, or powder-blue; to marble it, with a very thin knife 


dipt in the fame; double it-up, and {queeze it hard into the 


bongs thensfcrape it {mooth with a knife, 


‘\ 
Tooth- Powder.—One Shilling per Bottle. 
BURN fome roch- alum, and beat it in a mortar, fift it fine $ 


¢hen take fome rofe- pink, and mix them well together to make : 


it of a pale red colour; add thereto a little powder of myrrh, 
and put it into bottles for ufe. : 


Cald g 


Y Di 


zs as “TAKE one bipinl of trotter-oil, a quarter otf a pound of 
F © hog’s-lard, one ounce of , 2 Wit of virgin- wax 5 

warm them: Sap with xofe-water, and beat it up 
fe) Gy pwhifee | } | 


% 


. * 


ake Turlington’s Balfam. 


unce ; beft ftorax, two ounces; 
| f{weet-almonds, three ounces ; 
yrt , pureft frankincenfe, roots of 
of St. Tenn! s wort, of each of thefe half an. 
at the drugs well in a mortar, and put them into a 
glafs bottle ; add thereto” a pint, or rather more, of the 
beft {pirits of wine, and let the bottle ftand by the kitchen fire, 
or in the chimney-corner, two days and two nights; then de- | 
cant it off in fmaller bottles for use, and let them be well 
corked and fealed. 
N. B.. The fame quantity of fpirits of wine poured on the 
; ingredients, letting them ftand by the fire) or in fome warm 
rl - place for the {pace of fix days and nights, will ferve for com- 
mon ufe; pour off the fame in {mall bottles, and let them be 
well corked and fealed. 


x ae _ La make Sirop de Capillaire. 


PUT feven pounds of common lump-fugar into a pan, and 

thereto add feven pints of water; boil it well, and keep fkim- 

ss ming it ; then take the white of an egg, put it in fome water, 
- and beat itup well with a whifk ; take the froth off and fcatter 
._| it therein, and keep it fkimming until it is quite clear ; ‘then 

| add thereto half a pint of orange-flower-water ; mix it well 
together, let it ftand till cold, aad put it into a ftone bottle, 
or in bottles for ufe, let them be quite clean and dry before 
it is put into them, otherwife it will make it mothery and 
Spoil it. oa 
N. B. If you chufe to have it of a high colour, burn a little ; 
fugar i in a pan, of a brown colour; afterwards put a little ca- 
pillaire thereto, ftir it about with a ' wooden fpoon, and mix it 

well with the capillaire according to your fancy. : ii 


a 
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iar So RECEI PTS FOR 
| Fora Confumption 5 an approved R 
TAKE the yolk of a) new 
_ three large fpoonfuls of rofe-t : 
of new milk from the cow, if 
laire, and grate fome nut 
fafting for a month, and refra n 
kind, by | 
N.B. Mr. Powel, who kept 
icallow- ftreet, St. James? Sy was 
arce able to walk; when he cou o 
from his. ftomach ea green and yellow ; 
over by his phyfician, who, as the laft refo 
to go into the country to try what the air wou 
pily went ‘to lodge at Paddington: the woman of the F 
underftanding his.condition, recollected that an old lady, who 
had lodged in the fame haufe, had left a book with a collection — 
of receipts in it for various diforders ; inftantly fetched it, and — 
found the foregoing, which he having frilly followed, found: 
himfelf much better in a fortnight; and, by continuing the 
fame, in lefs.than a month he began to have an appetite, and 
with the bleffing of God, in a fhort time by degrees he reco- 
- -vered his health, to the “aftonithment and furprize of all who 
knew him, and declared to me he was as well and hearty ag 
«ever he was in his'life, and did not {cruple ta tell ayety as 
the means and method of his recovery. | 
N. B. This receipt I had from his own mouth, 


bt i a Lady at Paige 


t well with firop de SAB 
Drink it ever morning 
Apigstuaus ae of any) ; 


ar 


- To fap a violent Purging, or the Flux. _, 


TAKE a third part of a gill of the very beft double di ts 
tilled anife-feed ; grate a third part of a large nutmeg into it. 
To be taken the “fame quantity an hour after breakfaft, one 
_ hour after dinner, and, if occafion, an hour before going to 


bed. Probatum eft. 


For Obfirugiions in ibe. hom. 
SUCCOTORINE aloes, one ounce; cardamum-feed, a 


quarter of an ounce; fnake-root, a quarter of an ounce ; 
gum-myrrh, a quarter of an ounce; faffron, a quarter of an 
ounce ; cochineal, two fcruples; zedoary, two {cruples ; ; Thu- 
barb, two feruples ; let thefe drugs be well beaten in a mortar, 
and put them into a large bottle ; add thereto a pint and a half 


ef mountain-wine ; eae if near the fire for the {pace of three 
: oe 


egg, beat it up well with — 
mix it well in half a pint : 


| 


re 
,  fteric-water, and a quarter of a pint of pepper-mint-water ; to 


Ome de Ale 
Re iT 


tea-cup-full twice a week in the morning, an hour before 
rifing. . ) id: 


| Another for Obftructions. — 
THREE pennyworth of alkermes, two pennyworth of Ve- 
nice treacle, and a quarter of an ounce of fpermaceti; to be 
made into four bolufes, on¢ to be taken every evening going to 


bed, - 3 ) 
Half a pint of pennyroyal-water, a quarter of a pint of hy- 


; taken every morning and evening, a tea-cup full. 
ws tne i g ' - 
i aes abs Pal 


ben wt 
Py on te » 


Bea ~— For a Hoar fenefs. 


TWO ounces of pennyroyal-water, the yolk of a new-laid 
ege beaten, thirty drops of cochineal, twenty drops of oil of 
anife-feed, mixed well and fweetened with white fugar-candy, 

A large {poonful to be taken night and morning. 
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_ days and nights, fhaking it often. Let the patient take a {mall 


# 
> 


~— 


“ mond fraze; 164. 
"pretty almond puddings, 171. 


_ puddings, 


Andouilles, or ~ calf?s 


eee, 
fA LMOND, to make an al- 


mond foup, 156. An al. 
To make 


Another way to make an al- 


mond pudding, 215. To boil 
an almond pudding, ib, To 
make the Ipfwich almond 


udding, 222, Almond hogs 
three ways, 255. 


Almond cheefecakes, 288, Al- 


‘mond cuftards, 289. Almond 


cream, 292. Almond rice, 
358. _How to make almond 
knots, 360. ‘To thake almond 
milk for a wafh, 361.. Howto 
make fine almond cakes, 366. 
To make almond butter, 374. 


- dima, to make an amulet of | 
- beans, 209. 
Anchovy, to make anchovy fauce, 


123. Anchovies, 319. 
chitter- 
dings, to drefs, 62, 


Angelica, how to candy it, 362. 
Apple-fritters, how 


to make, 
162. ‘Yo make apple frazes, 
364. A pupton of apples, 
166. To bake apples whole, 


ib. To make. black caps of 


apples, ib. An apple pudding, — 
2176 226. Apple dumplings, 
two ways, 227, 228. A flo- 


' yentine of apples, 228. An 
. apple- pie, 230. Green codling 


«pies 2316. 


ey, e 
% 


< to. preferve 


Auguft, the 
_ kitchen and frait garden, 340, 


So Da: BR 


‘how to make, 


; Apricot-pudding, 
216. 222. ‘To preferve apri- 
cots, 316. 361.' To make 


thin apricot chips, 362. How 
apricots green, 
367. 


“April, fruits yet lafting, 339. 

Arms, of iron or. fteel, 
_keep from rufting, 379. 

‘Artichokes, how to drefs,’ 17. 


how to 


To make a fricafee of arti- 
choke bottoms,-196. To fry 
artichokes, 197. ‘To make an 
artichoke: pir, 229. 
artichoke bottoms dry, 24.96 
To fry artichoke bottoms, ib, 
To ragoo artichoke bottoms, 
ib, To pickle young arti- 
chokes, 277. ‘To pickle artie 
choke bottoms, 278. ‘Tokeep 
artichokes all the year, 321. 
To drefs artichoke fuckers the 
Spanith ways 357. Artichckcs 
preferved the Spanifh way, ib. 


. Mparagus, how to drefs, 17. 


How to make a ragoo of af- 
paragus, 115. ‘To drefs afpa- 
ragus and eggs, 198. Afpara- 
gus forced in French rolls, 200, 
To pickle afparagus, 2726 
Afparagus dreffed the Spanith 
way, 356. 

produ& of the 


‘Y 


“4 


To keep - 


B. 


ton CD oe ach 


Bacon, how to make, 266. How 


to chufe Englifh bacon, 330, 


See BEANS. 

Bake, to bake a pig, 4. A leg of 
beef, 19. An ox’s head, 20. A 

,calf’s head, 27. <A _ fheep’s 
head, ib, Laimb and rice, 52. 
A cod’s head, 175. To bake 

_ turbots, 178. To bake fal- 
mon, ib. An almond pud- 
Gino, 21t, Pith, 260.) An 
oatmeal pudding, 252. A rice 
pudding, — ib. Baked  cuf- 
tards how to make, 289. 


Balu, how to dittil, 326, 


Bamboo, an imitation of, how to 
pickle, 279. 

Barbicued pig, 67. 

Barbel, a fith, how to chufe, 337. 

Barberries, how to pickle, 275. 
To preferve barberries, 368, 


Barley-foup, how to make, 
156. ‘To make barley gruel, 
159. <A pearl-barley pudding, 
217. A French barley pud- 


ding, ib. Barley water, 245. 
Barley cream, 291. 374. 

Barm, to make bread without, 
310. 

Batter, how to make a_ batter 
pudding, 219. To makea bat- 
ter pudding without eggs, ib. 

Beans and Bacon, how to drefs, 
18. To make a fricafee of 

- kidney beans, 113. To drefs 
Windfor beans, 114. To make 
a ragoo of French beans, 202. 


A ragoo of beans with a force, | 


ib. Beans ragooed with a cab- 
bage, ib. With parfnips, 203. 


With potatoes, ib. To drefs . 


beans in ragoo, 208, How to 
make an amulet of beans, 209. 
- 'To make a bean tanfey, ib. 


Beans drefled the German way, — 


} 3 56, 1 % 4 
Hedftead, to clear of bugs, 344. 


3 


Beef, how to roaft, ae oa Why 


not to be falted before it is laid — 


to the fire, 2. How to be kept 
before it is dreffed, ib. Its pro- 
per garnifh, ib.» How tomake 


beef gravy, 19. To bakea leg ; 


‘of beef, ib, How to ragooa 
piece of beef, 33. Beef tremb- 


longue, ib, To force a firloin. 


of beef, 34. Another way to 
force a-firloin, ib. Sirloin of 
beef en epigram, ib. To force 


the infide of a rump of beef, 


35- A rolled rump of beef, 
ib, To boil a rump of beef 
the French fafhion, ib. Beef 
efcarlot, 36. Beef a la daube, 
ib. Beef alamode, and in pieces, 
37. Beef olives, ib, Beef col- 
lops, 38. To ftew beef fteaks, 
39. ‘Lo fry beef ftesks, ib. A 
fecond way to fry beef fteaks, 
ib. A pretty fideidith of beef, 
ib, To drefs a fillet of beef, 40. 
Beef fteaks rolled, ib. To ftew 
a rump of beef, ib, 


« 


Another ‘ 


way to ftew a rump of beef, 41. © 


Portugal beef, ib. To ftew a 
rump of beef,.or the brifket, 


the French way, ib. To ftew © 
Beef-royal, © 


beef gobbets, 42. 
ib. {To make collops of cold 
beef, 120. ‘To make beef 
broth, 132. A beef iteak pie, 
142+ Beef broth for very weak 
people, 239. 


weak people, 240. Beef tea, 


ib, A beef-pudding, 250. To’ 


pot cold beef, 259. Beef like 


veuifon, 261. Yocollar beef, 


"262. To make Dutch beef, 


263. Beef hams, 265. Names 
of the different parts of a bul- 
‘lock, 328. How to chufe good 
beef, 331. 7 


preferve beef, 353. The Jews 


way to pickle beef, which will 
and 


go good to the Welt Indies, 
i / a i keep 
A fe 4 ' 


How to pickle or. 


Beef drink for 
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keep a year pood in the pickle, 
apd with care will go to the 
Eaft Indies, 379. Pickled beef 
for prefent uie, 382. Beef 
‘ . fteaks after the French way, ib. 
| Beer, direQions for brewing it, 
305- ‘The beit thing for rope- 
__ beer, 307. . To cure four beer, 
1D. } 
_ Beet-root, how to pickle, 272. 
Birch wine, how to make, 303.5 
Birds potted, to fave them when 
they begin to be bad, 268. 
Bifcuits, to make drop bifcuits, 
284. To make common bit. 
cuits, ib, To make French 
bifcuits, 285. How to make 
-bifcuit bread, 371, 
orange bifcuits, 377, 
Bitter, how to make fine, 384. 
Blackbirds, to chufe, 334. 
Blackcaps, how to make, 166; 
Blackberry wine, to make, 363. 
Boil, directions for boiling, 8, 
To boil a ham, ib. To boil 
a tongue, 9, Fowls and houfe- 
lamb, ib. Pickled pork, 20. 
A rump of beef the French 
- fafhion, 35. A haunch or neck 
of venifon, 68. . Chickens boil- 
_ ed with bacon and celery, 80. 
A duck or rabbit with onions, 
82. Ducks the French way, 
§4.. Pigeons, 88, Ditto boil- 
ed with rice, gi. Partridges, 
‘95. A pheafant, 98. Snipes 


or woodcocks, 99, Rice, 10g. « 


A cod’s head, 174. Turbot, 
‘177. Sturgeon, 187. Soals, 
_ 189. Another way, ib. Spi- 


nach, 200. A {crag of veal,- 


~239. A chicken, z40,_ Pi- 
geons, ib. Partridge. or any 
other wild-fowl, 241. A plaice 

. or flounder, ib. 

Bologna {aufages, how to make, 

. 258. 

Bombarded veal, 57. 


To make 


~ 


Bowels, a medicine for a difora 
derin, 247. 

Brawn, how to. make fham 
brawn, 263. How to chufe 
brawn,. 332, 

Bread-pudding, how to make, 
219. ‘lo make a fine bread- 
pudding, 220. An ordinary 
bread-pudding, ib, A baked 
bread-pudding, ib. A bread 


atid butter pudding, 224. Bread. 


_ foup for the fick, 245. White 
bread after the London Way, 
307- 


the help of leaven, 310. 
Brewing, rules for, 305. : 
Brick-bat cheefe, how to. make, 
. 986, 

Broccoli, how to drefs broccoli 
and eggs, 167. Broccoli in 
fallad, 198, 

Broil, to broil a pigeon, 6. To 
broil fleaks, 7, General di- 
rections for broiling, 8.. To 
broil chickens, 78. Cod-founds 
broiled with gravy, 116, 
Shrimps, cod, falmon, whiting, 
or haddocks, 376, Mackerel, 

177. Weavers, ib, Salmon, 
178. Mackerel whole, 179. 
Herrings, 180. Haddocks, when 
they are in high feafon, 181, 
Cod-founds, ib. Eels, 185. 
Potatoes, 199. 

Broth, ftrong, how to make for 
foups or gravy, i125. To make 
ftrong broth to keep for ufe,. 
128. Mutton broth, 132, Beef 
broth, ib. Scotch barley broth, 
ib. Rules to be obferved in 
making foups: or broths, 135. 
To make mutton broth, 239, 

_ Beef or mutton broth for weak 
people, ib, To make pork 
broth, 240. Chicken broth, 
242. ‘To make knuckle broth, 
246, . 


To make French bread, : 
308. Bread without barm, by 


Browz 


+ seo apy 
ait 
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Brown colouring for made dithes, . calkes, 285+ 


19. ; ae % 
Bugs, how to keep clear from, 


343. To clear a bedftead of 
bugs, 344. 


Bullice white, how to keep for 


tarts or pies, 3233 » | 
Bullock, the feveral parts of 
one, 328. * Hol aaa Dae 
Buns; how to make, 286, 
Buiter, how to melt, 56 How 
to m-ke buttered wheat, 160. 
To make buttered loaves, 197. 
A buttered cake, 281. Hairy 
butter, 289. Orange butter, 
ib. A buttered tort, 299. To 
roaft a- pound. of butter,’ 3265. 
How to chufe butter, 332. 
Potted batter, how to preferve, 
353. To make almond butter, 


sek | 374 


Cy: 


Cabbages, how to drefs, 15. A 
') forced-cabbage, 116. Stewed 
red cabbage, 117: A -farce 
“meagre cabbage, 210. How 
to pickle red cabbage, ‘276. To 
drefs red cabbage the Dutch 


way, good for a cold in the 


breaft, 346. .To pickle the 
| fine purple cabbage, 384. To 
_. make four crout, 3838. 7 
Cake, how to make potatoe 
»-eakes, 108. How to make a: 
rich cake, 280, Tice a great 
“cake, ibs To make a pound 
cake, 281. A cheap feed-cake, 
ib, A butter cake;-ib. Gin- 
gerbread cakes, ib. .. A’ fine 
feed or faffron cake, 282. A 


rich feed cake, called the nun’s: 


cake, ib. Pepper cakes, 283. 

Portugal cakes, ibs, To make 
a pfetty cake, ib. Little fine 
_. , eakes, 2845 


little cakes, ib. | Shrewsbury 


Another ,fort-of © 


ib. Little plum’ cakes, 287, 
C@heeie-cakes, 1b. 
»Spanifh way, 358. 
make orange cakes, 364. To 
make white cakes like china 
dithes, 365. Fine almond 


cakes, 306. | Uxbridge cakes, | 


ib, Carraway cakes, 373. Sus 
gar Cakesyeo 9 ge) 00, ibys 
Calf’s Head, how to hath, 25% 


To hafh a calf’s head white, ibs 


To bake a calf’s head, 27- To 


ftew a calf’s head, 55. Acalf’s — 


head furprize, Go. Calf’s chit- 
terlings or andouilles, 62. To 
drefs calf’s chitterlings curtouf- 


ly, ib. Avcalf’s liverin a caul, 


94. To-roalt a calf’s liver, 95. 
To make a‘calf’s foot pudding; 
196. 
Calf’s head pie, 147. Calf’s 
feet jélly,- 295. The fevéral 
parts of a calf, 329. A calf’s 
head dreffed after the Dutch 
way, 381," To make a frica~ 
fee of calf’s feet and chaldron; 
after the Italian way, 383. 
Calf?’s feet ftewed; 1b. 
Candy, how to. candy any fort of 
flowers, 317. ‘To candy ange- 


lica, 372. To candy caffia, — 


37 3° © 
Gapons, how to chufe, 333. A 

capon done after the French 

way, 33. res i 


Gaptains of fhips, direCions for, | 


4 te eg | 
Carelina faow-bal!s, how to 
make, 394. To make Carolina 
rice pudding, 395. > 
Carp, how to drefs a brace of; 
124. To drefs carp au blue; 
ib: To ftew a brace of carp, 
i7t. To fry catp, 172. How 
‘to bake a carp, ib. To make @ 
Carp ple, 232. How to chufé 
Carp, 337. - vm 
I, - Carraway 


? Madling cakes, 


A cake the — 
How ‘to _ 


ee ae F i. 


: — 


A calf’s foot pie, 14te | 


" 
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Carraway cakes, how to make, 
373+! an . 
Carrots, how to drefs, 15. To 
make a carrot pudding two 
ways, 216. Carrots and French 
_ beans dreffed the Dutch way, 


3506. ; | 
Cafia, how to candy, 373. 


Catchup, how to make catchup 


__ to keep twenty years, 247. To 
make catchup two ways, 320. 


_ Cattle, horned, how to prevent. 


the infection among them, 350. 

Caudle, how to make white 

caudle, 243. To make brown 
caudle, ib. 


Cauliflowers, how to drefs two 
To ragoo cauli- — 
_\ flowers, 115. How to fry cau- 


Ways, 17 


liflowers, 212. ‘To pickle cau 


__liflowers, 272. To drefs cau- 


- liflowers the Spanifh way, 356. 
Caveach, how to make, 267. 


- Chardoons, how fried and. but- 
it. tered, 


) fromage, ib. 
Ghare how to pot, 238. 


* 


195.  Chardoons a la 


Cheese, how to chufe, 332. To 
pot Chethire cheefe, 261. To 
_make flip-coat cheefe, 386, To 

make brick-bat cheefe, ib. 


_ Cheefecakes, to make fine cheefe- 


cakes, 287. Lemon. cheefe- 
cakes, two forts, 288. Almond 
cheefecakes, ib. Cheefecakes 
without currants, 370. 


| Cheefe-curd. puddings, / how .to 


_ make, 221. To make a cheefe- 
curd florentine, 228. 
Cberry, how, to make a cherry 
Cherry wine, 303, 
Jar cherries, 381. To dry 
cherries, 1b. To preférve cher- 
ries, with the leaves and ftalks 
green, 312. ‘To make black 
~ cherry water, 320.. To candy 
cherries, 349. How. to dry 
_ cherries, 365. To make imar- 


“ge . » 


_ malade of cherries, 366. To | 
preferve cherries, 367. 372. 
Chefhire pork pie, how to make; 
144. How to make it for fea, 
253. Lopot Chefhire cheefe,262. 
Chefauts, how to roa a fowl 
with chefnuts, 75. To make 
chefnut foup, 130. To make 
a chefnut pudding, 221. 
Chickens, how to frieafee, 24, 
25. Chicken furprize, 76. 
Chickens roafted with force. 
meat and cucumbers, 77. 
Chickens a la braife, ib, To 
broil chickens, 78.  Palled 
chickens, ib, .A pretty way of 
ftewing chickens, 79.° Chick~ 
ens chiringrate, ib, Chickens 
boiled with bacon and celery, 
80. Chickens with tongues, 2 - 
good difh for a great deal of 
company, ib. Scotch chick= 
ens, ib. T'o ftew chickens the 
Dutch way, 81. To few 
chickens, ib. To make acur- | 
rey of chickens the Indian way, — 
105... To make a chicken:pieg — 
143. To boil a chicken, 240. 
To mince a chicken for the 
fick, or weak people, 242. . 
Chicken broth, ib, To pull a 
chicken for the fick, ib. To 
make chicken water, ib. Chicka 
ens dreffed the French way, — 
382. Chickens and turkies 
dreffed after the Dutch way,383. 
Child, how to make liquor for 
one that has the thrafh, 246. 
Chocolate, to make fham cho- 
colate, 358, Another way, ibe 
‘The quantity to make, 370. 
Chouder, a fea difh, how to make, 
St, | . 
Chub, a fifh, how to chufe, 3376 
Citron, fyrup of,: how: to make, 
315. How to make citron, 349+ 
Clary friters, how to make, 163. 
tiow to make clary wine,.30:. 
con Clove 
ie 
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Crove gilifiowers, how to make 
fyrup of, 315. 

Cock, how to chufe, 334. 

Cocks-combs, how to force, 111. 

ts To preferve cocks-combs, 112. 

(Cockles, how to pickle, 277. 

Cod and Codlings, how to chufe, 

- 337. Cod-founds broiled with 
gravy, 116. How to roaft a 

' cod’s head, 174. 'To boil-a 
cod’s head, ib: How to flew 
cod, ib, To fricafee a cod, 
175. To bake a cod’s head, 
ib. To broil cod, 176. To 
broil cod-founds, 181. To fri- 
cafee cod-founds, 182. To 
drefs water-cod, 184. To 
crimp cod the Dutch way, 187. 

Codling, green, pie, how to 

make, 231. How to pickle, 
27h. 

Collar, to collar a breaft of veat, 
30. Tocollar a brea of mat- 
ton, ib. To make a collar of 

_» fith in ragoo, to look like a 

_ breaft of veal collared, 189. To 
make potatoes like a collar of 
veal, or mutton, 198. To col- 
lara breaft of veal, 261. To 
collar beef, 262. To‘ collar a 
falmon, ib. 

Collops, how to drefs beef col- 
lops, 38. ‘To drefs collops and 

eges, 118. Cold beef, 120. 
See ScotcH collops. , 


| Comfrey roots, how to boil, 246. 


Conferve of red rofes, or any 
other flowers, how. to make, 
315. Conferve of hips, ib, Con- 
_ferve of rofes boiled, 377. 

Cow/flip pudding, how to make, 
216. To make cowllip wine, 


O4. 

Crabs how to butter, 190. To 
drefs acrab, 191. . 

Crab-fifp, how to chufe, 338. 


Cracknels, how to make, 369. 


Craw-fifh, how to make a cullis 
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of craw-fith, 109; To make: 


craw-fifh foup, 128. To flew 


craw-fifh, 192. 
Cream, how to make cream toafts, 
1638, Acream-pudding, 225. 
. To make fteeple cream, 290. 


Lemon. cream, two ways, ib. | 


Jelly of cream, ib. Orange 
cream, zgt. Goofeberry’cream, © 


ib, Barley cream, ib, To — 
2926 ee 
Almond — 


make piftachio cream, 
Hartfhorn cream, ib. 
cream, ib. A fine cream, ib. 
Ratafia. cream, ib. Whipt 
‘cream, 293. Ice cream, 347. 


Sack cream, like butter, 374. — 


Clouted cream, 375. Quince 
cream, ib, Citron cream, ib. 


Cream of apples, quince, goofe- _ 


berries, prunes, or rafpberries, 
376. | Sugar-loaf cream, ib. 
Creut four, how to make, 388. 
Cruff, how to make a good cruft 
- for great pies, 150. A_-flanding 
croft for great pies, 151. Acold 
cruft, ib. A dripping cruft, ib, 
A craft for cuftards, ib, A pafte 
for crackling eruf, ib. 
Cucumbers, bow to ftew, 11 3. 
/ 202, 211. To ragoo cucum- 
bers, 113. To force cucum- 
~ bers,-117. To -farce cucum- 
bers, 211. To pickle large cu- 
cumbers in flices, 270. How 
to preferve cucumbers equal with 
any India {weetmeat, 300. 
Cullis, for all forts of ragoo, 108. 
A cullis for all forts of butchers 
meat, 1b, Cullis the Italian way, 
10g. Cullis of craw-fifh, ib. 
A white cullis, rio. bri 
Curd fritters, how to make, 162. 
Currants, how to make currant ~< 
jelly, 296. Currant wine, 303. 
To preferve currants, 373. 
Currey, how to make the Indian 
way, 105, Bey 
Cuffard pudding, to boil, 218, 
To 


ee 


%) 


itachi 


‘To make almond cuftards, 289. 
Baked cufards, ib. Plain cul- 
. tards, | ib. 
Cuilets 4 la Maintenon, a very 
good difh, 47% 


Cyder, how to make, 3805 | Eig 


_ to fine cyder » Abi 
D. 
Damofins, to preferve whole, 316. 
To keep damofins for pies or 
pies or tarts, 323. To dry da- 
mofins, 367. 
December, produc of the kitchen 
_and fruit gatden this month, 
pet he Pd fom 
Devonpoire fquab pie, how to 
make, 144. 
Difguifed leg of veal and bacon, 
how to make, 56. Mutton chops 
“in difguife, Oe 
‘Difhes. See Made Dilbes. 


_ ‘Dog, two cures for the bité of a 


_mad dog, 342. 
“Dotterelt, how to chufe, 334. 


Doves, how to chate, apy eioee. * 


Pigeons, 
Drink, how to make hs pectoral 
drink, 244,. To make a good 


drink, 245. Sage tea, ibs To 
“make tr fora child){246.°"* 
Dripping, how to pot; to fry fith, 
_ meat, or fritters, 248. 
_ Dicks; farce for;5. Diré@ions 
“for ducks, 7. Sauce for boiled 
ducks, 9: °° How: to rdaft tame 
and wild ducks, 145 > A» Ger- 
* iman way of drefling ducks, 72. 
Ducks alamode, 81, The beit 
way todrefs a wild duck, ib. 
Another way, 82. 
duck or rabbit with onions, ib, 
To drefs a duck With greea 
peas, ib. To at a duck with 
~ cucumbers, 83... A dack a la 


braife, ib. TS boil ducks: the 


French” way; i? To ‘flew 


‘To boil a. 


ducks, 100. To make a dack 
pie, i ‘To chufe wild ducks, 


334 

Dieapiinh how-to make yeatt 
dumplings, 226. To make Nor 
folk dumplings, 227. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
227, 228. 


E. 


Eel foup, how to make, 151. How 


to ftew eels, 180. To ftew eels 
~ with broth, ib. To pitchcock 
eels, 184. Fry eels, 185- 
Broil eels, ib. Farce eels with 
white fauce, ib. To drefs eels 
with brewn fauce,ib, T'o ma 
ani eel pie, 233. ' To col 
ecls, 235. ‘To pot eels, 2378 
How to chofe eels; 3375 
Egg fauce, how to make, proper 
hor roafted chickens, 71. To 
feafon an egg pie; 141. To 
make an egg foup, 157+ 244s 
To drefs forrel with eggs, 1966 
To drefs broccoli and eggs, 
197. To drefs afparagus and 
eggs, 198. Siewed Spinach and 
eggs, 200.. To make a pretty 
‘dith of ¢ggs, 204. Eggs ala 
tripe, ib. A fricafee of eges, 
“208, -A ragoo of eggs, ib. 
How to broil eggs, ib... To 
drefs eggs with bread, 206. To 
farce eggs, ib, To drefs eggs, 
‘ with lettuce, ibs To fry eggs 


as round as balls, ib. To make . 


an egg as big as twenty, 207. 
To make a grand difh of eggs, 
ib. A pretty difh of whites of 
eggs, 208. ‘Tomake a fweet 
egg pie, 229. How to chufe 
éges, 332. To.make marma- 
lade of eggs the Jews ways 35,9. 
Elder wine, how .tg make, 301. 

Ee | Teo 


} Dumplings when | 
you have white bread, 254. 


be, Han 
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To make. elder flower wine, 
very like Frontiniac, 302. 


Endive, how to ragoo, 194. To. 
_ drefs endive the Spanifh way, | 


356. 
F. 
Fairy butter, how to make, 28q. 


Farce, to farce eels, with white 
fauce, 185. To farce eggs, 


206. A farce meagre cabbage, 
210. Tofarce cucumbers, 211. 
Faft,a number of good difhes for 


a fait dinner, 152. 

February, fruits lating then, 339. 

Fennel, how to pickle, 274. 

Fieldfare, how to chufe, 335. 

Fire, how. to be prepared for 
roafting or boiling, 1. 

#2, how to drefs, 122, 250. To 
make fith fauce, with Icbfters, 
123. Strong fith gravy, 427. 
To drefs little fth, r77. Flat 
fifh, 183. ‘Salt fifh, ib. . Col- 
lar. of fifh in ragoo, like a breaft 
of veal collared, 189. To make 
a falt ith pie, 232. To make 
a carp ‘pie,,ib. ‘To make a 
foal pie, ib., Eel pie, 233. To 
make a flounder pie, ib. To 
make ‘a herring pie, ib. Sal- 
mon pie,234. Lobfter pie, ib. 
Mufcle pie, ib. To collar fal- 
mon, 235... To collar eels, ib. 
‘Fo pickle or bake herrings, 236, 
‘To pickle or bake mackere} to 
keep all the year, ib. To foufe 

_mackerel, ih. ‘To pot a lob- 

- fter, ib. .To pot eels, 237. To 

pot lampreys, ib. To pot chars, 

238. To pota pike, ib. ‘To pot 

falmon, two ways, 1b. To 

boila plaice or flounder, 24%. 

To make fith fauce to keep the 

whole year, 247. How to bake 

filh, 250- The proper feafon 
for Gf, 336. . How to chufe 


fih, 337. To make fith patties 
the Italian way, 355. The man- 
ner of drefling various forts of 
dried fith, 391. 


Floating ifland, how to make, 
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Florendine hare, 101. How to 
make a cheefe-curd florendine, 
228. ‘To make a florendine of 
oranges or apples, ib. 

Flour, hafty pudding, how to 
make, 16. To make a flour 
pudding, 218... ‘hie 

Flounder, how to make a flounder 
pie, 233. How to boil floun- 


ders, 241. To chufe flounders, 


338%,” | 

Flowers, how. to make conferve 
of any fort of flowers, 3146 
Candy any fort of flowers, 317. 

Flummery, wow to make hartfhorn 
flummery, 296. Another way, 
297. To make oatmeal flum- 
mery, ib, French flummery, 
298. | 


Fool, how to make an orange fool, 


158. To make a Weftminfter 
fool, 159. A goofeberry fool, 
ib . 7 


Force, how to make force-meat 
balls, 21. To force a leg of 
lamb, 31. To force a large 
fowl, ib.. To force the infide 
of a firloin of beef, two ways, 
34. The infide of a rump of 
beef, 35. Tongue and udder 
forced, 43. To force a tongue, 
ib. To force a fowl, 74. To 
force cocks-combs, F11. Forced 
cabbage, 116. Forced favoys,. 
tr7. Forced cucumbers, ib. 

To force afparagus in French 
‘rolls, 200. 3 


Fowls, of different kinds, how to 


roalt; 5, 14. Sauce for fowls, 
18, 125. How to boil fowls, 
g- How to roaft a fowl, phea- _ 
fant fafhion, 12- How to force: 

a _ alarge 
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a large fowl 91.° To iftew’a 
fowl, 32. “Do ftew a fowliin 
“celery 'fance;o 1 The Gernian 
way of drefliog fowls, 722 "To 
drefs a fowl to perfection, 93. 


To ftew white fowl brown the. 


nice way, ib, Fowl a la béaife, 
94. To force a fowl, ib, To 
roalt a fowl with chefnuts, 7¢. 
How to marinate fowls, 78. 


- To. drefs a-cold fowl, 118," To 


make a fowl pie, 253. ‘To pot 
fowls, 258... — 
#Prangas incopades, to make, 387. 
Fraze, how to make apple frazes, 
164. How make an almond 
_ fraze, ib. . 
French beans, how to drefs, 17. 
To raroo French beans, 194, 
202. To make a French barley 
_ pudding, 217, A harrico of 
French beans, 252. How to 
pickle French beans, 272. How 
to make French bif¢yits, 285, 
French bread, 308. French 
flummery, 298. 
French beans all the year, 321. 
To drefs carrots and French 
beans the Dutch way, 366. 
Chickens drefled. the French 
_ way, 383. 
Fricandillas, to make, 394. — 
Fricafee, how to make a brown 
fricafee, zz. A white fricafee, 
22, 23. To fricafee rabbits, 
~ lamb, or veal, &c. 23. Rab- 
bits, lamb, fweetbreads, or 
tripe, ib, Another way to fri- 
cafee tripe, 24. A fricafee of 
pigeons, 25. A fricafee of 
jJambe-ftones and fweetbreads, 
ib, A fricafee of neats tongues, 
43. To fricafee ox palates, 44. 
To fricafee cod, 175. To fri- 
cafee cod-founds, 182. To frica- 
fee fkirrets, 195. A fricafee of 
artichoke bottoms, 196 A 


4 


To keep » 


“white fricafee 
197. HN ih : ae 
Fritters, how to make hafty frit- 
ters, 161... Fine fritters, 162. _ 
Apple fritters, ib. Curd frit- 
ters, ib. Fritters royal, ib. 
Skirret fritters, ib, White frit- 
ters, 163. Syringed fritters, ib. 
To make vine-leaf fritters, 164. 
Clary fritters, 165. Spanith 
fritters, 331. 
Fruits, the feveral feafons for, 
Wag ee 
Fry, how to fry tripe, 24. 
leaks, two ways, 39. A Join 
of lamb, 53. Saufages, 118. 
Cold veal, 119. To make fried 
toafls, 171. ‘To fry carp, 172. 
Tench, 173. Herrings, 180, 
To fry lampreys, 184. ‘To fry. 
eels, 185. Chardoons fried and 
buttered, 195. To fry arti- 
chokes, 197. Potatoes, 199. 
Ezgs as round as balls, 206. 
Fried celery, 21.1. Cauliflowers ' 
fried, 212. Fried fimelts, 324. 
Furmity, how to make, 159. 


of mufhrooms, ' 


Beef 


G. 


Gam, how to make a rafpberry, 
296. 
Garden, dire&tions concerning gar- 
den things, 18. The produce 
of the kitchen and fruit garden, _ 
in different feafons of the year, 
338. . 
Gerkins, how to pickle, 270s 
German puffs, how to make, 368. 
Giblets, how to ftew, 86. To 
make giblets 4 Ja turtle, 87.. 
How to make a giblet pie,.1 43. 
Ginger, mock, to pickle, 278. 
Gingerbread cakes, how to make, 
231, How to make ginger- 
bread, 283. Ginger tablet, 357. 
Gold lace, how to clean, 37%. 
LEAS tb Sous Gelder 
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Golden-pippins, how to pickle, 


276. How to preferve, 362. 
| Good-wetts, how to chufe, 334." 


Goofe, how to roaft, 5, 7, 14, 84. 
A mock goofe, how prepared, 3. 
Sauce for a goofe, 5. Sauce 


_ for a boiled goofe, 9. How to 


drefs a goofe with onions, or 
cabbage, 84. To drefsa Eres 
goofe, 85. To dry a goole, ib. 
To drefs a goofe in ragoo, ib. 
A goofe alamode, 86. To 
make a goofe pie, 145.. To 
make a pudding with the blood 
of a goofe, 256, How to chufe 
a iui wild, or Mae goole, 


Cees. how to make a - gooke- 


berry fool, 159. 
berry Pie, 23200 ta 
it red, ib. Cuftards good with 
“at, tb. Goofeberry. cream, 291. 
Goofeberry wine, 302. How 
to preferve goofeberti es whole 
without ftoning, 317. How to 
keep green goofeberries till 
Chriftmas, 322. 

_ goofeberries, ib. How to make 

goofeberry wafers, 361. 

Grailing, a fith, to chufe, 337. 

‘Grapes, how to pickle, 275. How 

‘to preferve grapes, 362. 

Grateful, how to make a grateful 
pudding, 219. 

Gravy, how to make good and 
cheap gravy, Pref. iin To 
make gravy for a turkey or any 
fort of fowls, 18. Another di- 

rection to make gravy, 19. To 
make beef, or mutton, or veal 
gravy, ib, ‘To make gravy for 
a white fauce, 125. Gravy for 
turkey, fowl, or ragoo, ib. 
Gravy for a fowl when 3 you have 
no meat nor gravy ready made, 
126, Mutton or veal gravy, 
tb, sere giavy, 127, 


A. goofe- 


How to make | 


To keep red, 


Gravy foup, 128,\250. Good! 
brown gravy, 195. : 

Greens, dire€tions for dreffing, 15. . 
reen-gages, how to candy, 349. 


Grill, how to grill thrimps, 199. 


ay how to make water-gruel, 


Gull sis to chufe, 334. 


H. 


Haddocks, how to sit 176.° To 
broil haddocks when they are in 
high feafon, 181, How co drefs 
Scotch haddocks, 184. Had- 
docks after the Spanith way, 
344. To drefs haddocks the 
Jews way, 354. 

Hagga/fs, Scotch, to make, 388.» 
‘To make it fweet with fruit, ib, 
Ham, the abfurdity of making the 

eflence of ham a fauce to.one _ 
dith, Pref. ii, ,How to:boil a 
bani, 8. To drefs.a ham a la 
braife,-62.' To roa a ham or 
gammon, 63. To make effence 
of ham, 106, 108.. ‘To make 

_ a -ham pie, 142, °Veal hams, 
264, Beef hams, 265.) Mat- 
ton hams, ib. Pork hams, ib. 
Tochufe Weitphalia hams, 332. 
Farther directions as to pickling 
hams,. Srayti wy: 

Hamburgh {av{ages, how to make, 
332. A turkey ftuffed after the 
Hamburgh way, 383. ~. 

Hard dumplings, how 10, make, 
(WO ways, 227. 

Hair, to preterve and make it 
grow thick, 204. 

Hare to roaita hare, 7.13. Dif- 
ferent forts of fauce for-a hare, 
7+ ‘Fo .keep hares. {weet, or 
make them frefh when they 

- fink, rr. To drefs ajugged hare, 
‘g8. ‘To feare a haré, ib. To 
flew a hare, tor, | Florendine 
hare, .kb. A -hare civet, ib. 

“To 


/ 


January, fruits 
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To pota hare, 259. To cha 
a hare, 335. 


Harrico of rench beans, how to 


make, 252. - 

Hartfborn cream, to make, 292. 
Jelly, 294. Tomake a harti- 
‘horn flammery, two ways, 290, 


2078 he 

Haj, how to hath a calf"s head, 

‘ 26, A calf’s head white, ib, 
A mutton hafh, 48. To hath 
cold mutton, 119. Mutton like 
venifon, 120, 

Hafy pudding, how to make a 
flour hafty pudding, 160. An 
cat-meal haity pudding, ib. A 

\ fine hafty pudding, 161. Hafty 

fritters, ib, . 

Hleart-burn, tozenges for, 402. 

Heath-poults, to chule, 335. To 
chute heathcock and hen, ib. 

Hedge-hog, how to make, three 
ways, 169, 298. 

Hen, how to chufe, 334. 

Glerrings, how to broil, 180. To 
fry herrings, ib, A_ herring 
pie, 233. To pickle or bake 

herrings, 236. To chufe her- 

rings, 338. Pickled and red 
herrings, ib, Dried herrings, 
how ito drefs, 392. 

Hodge-podge, how to make, 133. 
Of mutton, ib, , 

Klogs feet and ears, how to ragoo, 
24. Hogs ears forced, 
Almond hogs puddings, three 
ways, 255. Hogs puddings 
with currants, 256. The feveral 
parts of a hog, 329. Parts of a 
bacon hog, 330. 


| Honey-comb, how to make a lemon 


honey-comb, 365. 


- Hyfterical water, to make, 326. 


J, 
then. lafting, 
3330 pe - 


Z 
2 
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Ice, how to ice a great cake, 380. 
To make ice cream, 347+ 
‘Felly, how to make ifinglals jelly, 

244. Jelly of cream, 290. 
Harthorn jelly, 294. Orange 
jelly; 295. A ribband jelly, ib. 
Calves feet jelly, ib. Currant 
jelly, 296. A turkey, &c, im 
jelly, 343. f 
India pickle, how to make, 349. 
Ipfwich, how to make an Ipfwich 
almond pedding, 2222 
Tron, how to keep from rufting, 


PObAN how to take out of 
- linen, 349. : 
Lfinglafs jelly, how to make, 244. 
Iland, how to make the floating . 
ifland, 300. 
Italian collops, 58. How to. 
make an Italian padsing! 219. 
ug, to drefs a jugged hare, 101. 
oi the pradnee it the kitchen 
and fruit garden this month, 


340. 
Fumballs, how to make, 114 
Fune, the produce of kitchen and 

fruit garden this month, 339¢ 


K. 


Kickfbaws, how to make, 168. 
Kidney-beans. See Beans. . 
Knots, a bird, how to chafe, 334. 


Lu. 
Zace, gold or filver, how to clean, 
8. : 
Lamb, how to roaft, 2. To boil 
 houfe lamb, g. To roaft houfe- 
lamb, 13. How to fricafee lamb, 
_ 23. To fricafee lamb-ftones and 
fweetbreads, 25. To drefs a 
Jamb’s head, 27. ‘To force a 
leg of lamb, 31, 52. To boila 
leg of lamb, 31, How to bake 
lamb and rice, 52. ‘To fry a 
BR €.3. loin 
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. Join of lamb, 3, Another: way. 
of frying aneck orloim oflamb, 
ib. A ragoo of lamb, ib, Cute 
lets fricaleed, ¢4.. Chops lard= 
ed, ib, . Chops en Cafarole, ib. 
To flew a lamb’s:head, 55. To 
make a very fine {weet lamb pie, 

140. The feveral parts of houfe- 
lamb, 329: Proper feafons for 
houfe and grafs lamb, ib. How 
to chufe lamb, 350. 

pil ag how to dref&, 184. To 
fry lampreys, ib, To pot lam- 

PENS, ie 370 

Lurks,’ fauce for, 6. Dieaions 
for roafting larks, 14. To drefs 
larks pear fafhion, 10s. To 

. chufe larks, 335. 

Lemon fauce for boiled fow!, how 
to make, 72. To make Stat 
tarts, 148. To pickle lemons, 
aF%% Te make lemon cheefe- 
cakes, two ways, 288. To 

. make lemon cream, two ways, 
290. How to keep lemons, 
two ways, 323. 

- lemon honey-comb, 365, 
lemon tower or pudding, £4 
‘Tomake the clear lemon cream, 
ib. 

‘Leveret, how to chufe, 335. 

Limes, how to pickle, 274. 

Ling, how to chufe, 330. 

Linen, how to take ironmolds out 
of, 3496 

Livers, how to drefs livers with 
muthroom fauce, 72. A ragoo 


To, make a 
_ Marmalade of oranges, how to 


M, 

Macheroons, how to make, 28.7 

Mackerel, how, to broil, 177. To 
broil’ mackerel whole, 179. 
Mackerel 4 Ja maitre d’hotel, 
ib, T'o pickle or bake macke- 
rel to keep all the year, 236, 
To. foufe mackerel, ib To 
pickle mackerel, called caveach, 
267. ‘To chufe mackerel, 338. 
Mackerel drefled the italian 
way, 355. ‘The way of curing 
mackerel, 393. To drefs cured 
mackerel, 1b, 

Mad dog, two cures for the bite 
of Hi 

Made difbes, 20. Rules to be 
obferved in all made difhes 106, 
A pretty made difh, 168. 

Madling-cakes, to make, 285, 

Maid, directions to the _houfe- 
maid, 344. 

March, fraits then lafting, 339. | 

Marle, a bird, haw to chute, 3346 


make, 312. ‘To make ‘white 
marmalade, ib. . Red marma- 
_ dade, 313. ‘Marmalade of eges 
the Jews way, 358. Marma- 
Jade of cherries, 366. 
quince, white, 367. 
Marrgw, how to make a marrow 
_ pudding, 137. . 
May, the produc of the kitchen 
is fruit garden this month, 


OF 


of livers, 115. A. liver pudding: ; 


boiled, 251. 

; rove how to sane 

‘loaves, 197+ To make a boiled 

+ loaf, 22%. 

Leb/iers, how to butter lobtters, 
two ways, 190, 191. How to 
roaft lobfters, ib. To make a 

' Jobfter pie, 234, To pot a lob- 
fier, 236. Tochufe lobfiers,337. 

Leig of Veal en epigram, a0 


buttered. 


‘Mal, "how to shale’ 366. To 
make white mead, 386. 

Meat, how to keep meat hot, 14. 

_ To prevent its fticking to the 
bottom of the pot, 49. To pre= 
ferve falt meat, 352. 

Melon mangoes, to pickle, 278. 

Milk, how to make rice-milk, 

158.) Artificial affes milk, 245. 

_ Cows milk next to alles milk, 


44a 


» 
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245. Tomake milk water, 328. 
385. Milk foup the Dutch 
way, 355+ 

Millet pudding, to make, 215. 

‘Mince-pies, the beft way to make 
them, “148. To: make» Lent 
-mince-pies, 234. 

Mint, how to diftil mint, 326. 


_ Moonfhine, how to make, 299. 


Morello cherries, how to barrel, 
Lay . 

Muffins, how to make, 309. 

Mulberries, how to make a pud- 
ding of, 226. . 

Muforcoms, how to make mufh- 
room fauce for white fowls of all 
forts, 70. For white fowls boil- 
ed,ib. T'o make a white fricafee 
of mufhrooms, 197. To ragoo 
mufhrooms, 204. To pickle 
mufhrooms for the fea, 248. To 
make mufhroom powder, ib. 
To keep mufhrooms without 
pickle, 249. To pickle mufh- 
-rooms white, 273. To make 


pickle for mufhrooms, 274. To | 


rave mufhrooms,. 384. 

Mu/fcle, how to make mofcle foup, 
155. ‘To ftew or drefs muiecles, 
three ways, 192, 193. To 
make a mutcle pie, 234. To 
pickle mufcles, 277. | 

Mutton, how to roaft mutton, 2, 
1z. The faddle and chine of 
mutton, what, 2. The time 
required for roafting the feveral 

‘pieces of mutton, 12, To roaft 
mutton venifon fafhion, 10. To 

’ draw mutton gravy, 19. Tora- 
goo a leg of mutton, 22. To 

collar a breaft of mutton, 30. 
Another way to drefs a breaft of 
mutton, ib. To drefs a leg of 
mutton a la royale, 45. A leg 
of mutton ala haut gout, ib. To 

_roaft a leg of mutton with oy- 
flers, ib. ‘To roaft.a leg of mut- 
ton with cockles, 46. A fhoul. 


der of mutton ¢n epigram, ib. 
A harrico of mutton, ib. To 
French ahind faddle of mutton, 
46, Another French waycalled . 
St. Menehout. 47, To make: 
a mutton hath, 48. A fecond 
way to roalt a leg of mutton, 
with oyfters, ib. To drefs a leg 
of mutton to eat like venifon, 
49. To drefs mutton the Turk- 
if way, ib. A fhoulder of mut- 
ton with a ragoo of turnips, ib. 
_ To ftuffa leg or fhoulder of mate 
ton, 50. To boil a leg of mut- 
ton like venifon, 68. Mutton 
chops in difguife, 76. Mutton 
kebobhed, 104. To drefs a 
neck of mutton called the hafty — 
_ dith, ib. To hath cold mutton, 
i119. To hafh mutton like ve- 
nifon, 120. ,To make mutton 
gravy, 126. Mutton broth, 132. 
Mutton pie, 142. Mutton 
broth for the fick, 239. To 
make it for very weak people, 
ib. To make mutton hanis, 
265. How to chufe mutton, 


Sgt 
N. 


Norfolk dumplings, how ta make, 
227 

North, lady, her way of. jarring 
cherries, 311- 

November, the product of the 
kitchen and fruit garden this 
‘month, 341. ‘ | 

Nuns-cake, how to make, 281. 


Chae 


Oat-pudding, how to bake, 136. 
252. . Oatmeal hafty pudding, 
how to make, 160. Oatmeal. 
pudding, 212,252. Oatmeal 
flummery, 297. Oatcakes, 310, 

O@oeber, the produ& of the kit. 

Ke4 chen 


. Oe 
‘ e ; 
ie I 
tu " ’ 


chen ne fruit garden this 
month, 341. 
Olive, how 10 make an | olive pie, 
14te- 
“Onions, how to rhe a racoo of 
onions, 114. An onion Soup, 
“453. An onion pie, 230, To 
“tpickle onions, 273. ‘l’o make 
onion foup the’ Spanith ways 
Orange tarts, how to make, 149. 
- Orange fool, 158. Orange 
‘ puddings, four ways, 213, 2146 
An oreangeado pie, 230. O- 
‘range butter, 289. Orange 
cream, 291. Orange wine, 
301. To make orange wine 
with raifins, 302. Orange 
marmalade, 312. How to 
preferve oranges whole, 313. 
‘To make orange wafers, 364, 
Orange cakes; ib, Orange 
loaves, geal Orange BG, 
aie es to drefs, 400. 
Owen for baking, how to be built, 
is Cee 
Ox, how to bake an ox’s head, 20. 
*'To ftew ox. palates, 22. To 
yagoo OX palates, 4q. To fri- 
cafee ox palates, ib, To roaft 
x palates, ib, ‘To pickle ox 
palates, 112. How to make 
gravy of ox: etait dr 126, Ox- 
cheek pie, 144. 
Oxford John, 51. How to ‘aie 
“an Oxford pudding, 139. 
Oyfers, how to make a. ragoo of, 
‘trg. To make mock oytter 
fauce, either for turkies or fowls 
boiled, 78. To make an oyfter 
foup, 150. Oyfter fauce, 176. 


To make fcollops of oyfters, | 


¥oz. To ragoo oytters, 193. 
To make oytter loaves, zo1. 
How to pickle oyfters, 277. °° 


\ 
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Paco. Iilla, or hiding vickle, how 
‘to make, 389. — 

Pain perdu, how (o' make, 168, 

Panada, how to make, 2430 

Pancakes, how to make, 16¢. 
To make fine pancakes, four 
ways, ib, Rice Ls 1656 

Parfley, how to dittil, 326. 

Parfnips, h ow to drefs, 46. How 
to flew, 201. To mafh, ib. 

Partridge, fauce for partridge, G. ° 

Directions for ‘roafting par- 
‘ridges, 14, 95. To boil par- 
tridge,,ib. To drefs partridges 

a la braife,: 96. To make par- 
a panes, ib, The French 
way of drefling partridges; 107. 

. Another way to boil pariridges, 
. 241. How to chufea paitridge, 
cock or hen, 335. 

apy, how to make little pafties, 
121. To make petit paities, for 
garnifhing of difhes, ib. How 
to make venifon pafty, 146. 
‘To make paity of a loin of mut- 
ton, 147. 

Peaches, ‘to pickle, 2716 Tbe 
“to make fvysup of peach blof- 
foms, 315. How to’ preferve 
‘pedches, 319. How to dry 
peaches, 360. 

Pearl, to make ec of peat, 


: ; 
Peart, how.to flew, 167% To few 
“pears in a fauce-pan, ib. To 
ftew pears purple, it, How to 
“make pear pudding, 226. Pear 
. pie, 231. ‘To keép pear-plums 
for taits or pies, 323. How to 
cry pears without fugar, 357 
To dry peat- plumsy a72i0> 

Peas, how to’ thew peas and let- 
tuces 116, How ‘to make a 
green ° peas- -loup; two Way8, 
429. oA Sie ei for winter, 
+ Iwo 


Bae 
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two ways, 130. How to make 
' peas-foup for a faft dinner, 152. 
To make a green peas-foup for 
ditto, two ways, ib. 153. How 
to make peas-porridge, 158. 
'To drefs peas Francoife, 209. 
Green peas with cream, 210, 
'To make peas-foup, 250.. Tp 
make peas-pudding, 252. To - 
keep green peas till Chriftmes, 
321. Another way to preferve 
green peas, 388. A Spanifh 
peas-foup, 355. Another way 
to drefs peas, 356, . 
Pellow, how to make it the Indian 
“way, tos. Another way to 
make a pellow, 106, 
Penny royal, how to diftl, 326. 
Pepper cakes, how to make, 233. 
Perfumery, receipts for, 399- To 
“make. red, light, or purple 
wafh-balls, ib. Blve, red, pur- 
ple, or marbled wath-balls, ib. 
White almond wafh: balls, 400. 
Brown almond wath-balls, ib. 
Lip falve, 401. A compofi- 
tion to take hair out by the 
roots, ib, White lip falve, and 
' for chopped hands and face, ib. 
’ French rouge, ib. © Opiate for 
the teeth, ib, Delefcot’s opiate, 
‘ab. ‘Shaving oil,’ 40z. To 
take iron molds out of linén, 
‘and greafe’ out of woollen or 
_filk, ib. ‘Wath ‘for the face, 
ab. Liquid for the hair, 
ib, White almond pafte, ib. 
Brown almond patte, ib. Sweet- 
fcented bags to lay with he 
nen, 403. | Honey-water, ib. 
Orange-butter, ib.  Lemon- 
barter, ib.‘ . Marechalle pow- 
der,ib. > Virgin’s ‘milk, ‘ib. 
| Rav de bouque:, 404. Ambro- 
ta nofegay,’1b.:  Pearl-water, 
ib. Eau de Juce, ib. Milk 
- fulde water, ibs Mifs: in her 
teens, ib. Lady Lilley’s ball, 


E ox 


- ib. Hard pomatum, 405. Soft 


pomatum, ib. Nun’s cream, 


ib. Eau fans pareil, ib. Beau- 


tifying water, ib. Lozenges 
for the heart-burn, ib. Lo- 
zenges for a cold, ib, Dra- 
gon roots, 406. Shaving pow- 
der, ib. Windfor foap, ib. 
Soap to fill fhaving boxes, ib, 
Tooth-powder, ib. Cold cream, 
407. Turlington’s balfam, ib. 
Sirop de capillaire, ib. Re- 
ceipt for a confumption, 408. 
To ftop a violent purge, or the 
flux, ib. For obftructions in 
the womb, ib. Another for ob- 


' ftru@tions, 409. For a hoarfe- 


nefs, ib. 


heafants may be Jarded, 12. To 


roaft pheafants, 97. To ftew 
pheafants, ib, To drefs a phea- 
fant a la braife, 98. To boil a 


pheafant, ib. To chufe a cock. 


or hen pheafant, 334. To 
chufe pheafant poults, 335. 


Pickle, to pickle ox palates, 112. 


to pickle pork, 264. A pickle 
for pork which is to be eat foon, 
ib, To pickle.mackerel, called 
caveach, 267. To pickle wal- 


nuts green, 268. To pickle — 


walnuts white, 1b. To pickle 
walnuts black, 269. To pickle 
gersins, 270. To pickle large 
cucumbers in flices, ib, To 


pickle afparagus, 271. To 
' pickle peaches, ib. ‘To pickle 
 yaddifh pods, 272. To pickle 
French beans, ib. To pickle 


cauliflowers, ib. To pickle 


-beet-root, ib. To pickle white 
‘plums, 273, To pickle onions, 
- ib. Yo pickle lemons, ib, To 

pickle mufhrooms white, ib. 
fo make pickle for mufhrooms, 
- 274. To pickle codlings, ib, 
_ 'To pickle fennel, ib. To pickle 
"grapes, 275.. To! pickle bar- 


berries, 
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~ berries, 275. Reve pickle. red 


ae 


cabbage, 276. To pickle gold= 
en pippins, ib. To. pickle na- 
ftertium berries and limes, 276. 
‘To pickle. oyfters, cockles, and 


 mufcles, 277. To pickle young 


‘ ginger, ib. 


(3 EQs 
_ pickling, Ace, 


fuckers, or young artichokes, 
ib. To pickle artichoke. bot- 
toms, 278. Ta pickle fam- 
phire, ib. To pickle’ mock 
To pickle melon 
mangoes, ib, To pickle elder 
fhoots in imitation of bamboo, 
279. Rules.to be obferved in 
pickling, ib.. To pickle fmeits, 
Further. directions in 
To make a 
pickle. for fine purple cabbage, 


_ 384. To make paco-lilla, or 
_ Indian pickle, 3$9. 
. Pig, how to roaft, 3, 4,13. Sauce 


tor a roafted pig, 4. Different 
forts of fauce for pig, ib, To 


- yoaft the hind quarter of a. pig 


_ ty-toes, 476 


lamb fafhion, ib. How to bake 


a pig, ib, To drefs pig’s pets 
Various ways. of 
drefling a pig, 64. A pig, in 
jelly, 65. Collared pig, ib. A 
pig the French way, 06. A 


_ pig aupere-douillet,.ib, A 


pig matelote, 67. A_ pig like 
a fat lamb, ib.  Barbicued 


v pig, ib. 
Pigeons, dite&tions for roafting 


e 


. of pigeons, 25. 
. geons, 88. 


a 


pigeons, 6,14. To broil pi- 
geons, 6. To make a fricafee 


To boil pigeons, 
ib, Toa la daube pigeons, ib. 
Pigeons au poir, 89. Pigeons 
ftoved, 90. 


_ ib. Pigeons in compote, 91. 


To make a French pupton of 
pigeons, ib. Pigeons boiled with 
rice, 1b. 


_ fied, ib. Pigeons in fricaridos, 


om 


gze, To. roalt pigeons with, a 


Pigeons furtout,. 


Pigeons tranfmogri- _ 


\ 


farce, 92. ' Pigeons a la. Souf- 


_ fel, ib. Pigeons in Pimlico, 93. 


. pigeons, 94. 


Pi 


To jug pigeons, ib. To ttew. 
To. drefs, cold 


pigeons, Inf. . To make, a 
pigeon pie, 142. To boil pi- - 
geons for the fick, 241. To 
por pigeons, 258.. To chufe 
pigeons, 335. To fricalee pis 
geons the Italian way,.381. 


es, how to make a very fine» 


{weet lamb or veal pie, 14. To 
make a. pretty fweet lamb pie, 


ib, A favoury veal pie, ib. A 


_ mince pies, 148. 


favoury. lamb or veal pie, 1385 - 


A calf’s-foot pie, 1g1-. An. 
olive pie, ib. How to feafon 
an egg pie, ib. To make a 
mutton pie, 142, . To make a 


beef-fteak pie, ib... To. make: ; 
How to make — 


a ham, pie, 1b. 
a pigeon pie, ib, To make a 
giblét pie, 143. To make a 
duck pie, ib. To make a 
chicken pie, ib, .To make a 
Chefhire pork pie, 144. A 


Devonthire fquab pie, ib, An — 


ox-cheek pie, ib, A Shrop- 
fhire pie, 145., A Yorkfhire 
Chrifimas pie, ib. <A goofe 
pie, ib, A calf’s head. pie, 
147+. The beft’ way to. make 
To make 
crufts for great pies, 150. ‘To 
make an artichoke pie, 229. A 
{weet ege pie, ib. A potatoe 


_pie,*ib. An onion pie, 230. 


To roaft pi- _ 


An orangeado pie, ib. A fkir- 
ret pie, ib, An apple pie, ib. 
Green codling pie, 231. A 
cherry pie, ib. A plum pie, 
232... A goofeberry pie, ib. 
A falt-fith pie, ib. A carp 


‘opis: IBegyodk’ foal, pies sab, An 


eel pie, 233. A flounder pie, 


ib. A herring pie, ib. A fal- 


. mon pie,,234« 


A lobfter pie, 
To 


ib, A mutcle pie, ib, 
make 
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make Lent mince-pies, 234. A 
fowl pie, 253. A Chefhire 
_ pork pie for fea, ib, To make 
fifh pies the Spanifh way, 357. 
Pike, how to drefs a pike, 179. 
To pot a pike, 238, To chufe 
“pike, 337- 
Pippins, whole, how to ftew, 167, 


How to preferve pippins, 362. 


. To preferve pippins in flices, 


374 ; " 
Pith, to. make a pith. pudding, 
136. 
Plague, to make plague-water, 
327., A-receipt againft the 
plague, 342.— . 
Plaife, to boil plaife, 241. How 
‘to chufe plaife, 333. 


Plovers, to drefs them feveral — 


. ways, 100. Tochufe plovers, 


Plum, to make plum porridge for 


Chriftmas, 127. A boiled plum 
pudding, 137. Plum porridge, 
-159.: Plum gruel, 160. A 
white pear-plum pudding, 2264. 
To pickle white plums, 273. 
- To make little plum cakes, 
_ 287. To preferve the large 
green plums, 318. To keep 
pear-plums for tarts or pies, 
323. To dry plums, 359. 


. How to preferve plums green, 
To preferve whité pear- 


367. 
plums, 371. 
Poppy-water cordial, how to make, 
ht Pa 
pet how to roaft the different 
"pieces of, 3, 12. Gravy or fauces 
for pork, 3. To boil pickled 
pork, 20, To ftaff a chine of 
_ pork, 64. ‘To preferve or 
pickle pigs feet and ears, 112. 
A Chefhire. pork pie, 144, 
Pork broth, 240. Pork pud- 
ding, 250. A-Chefhire pork 
_ pie for fea, 253. To pickle 
. pork, 264. . Porls which is to 


/ 


be eaten foon, 264. Pork hams, 
265. The feafon for park, 330, 
“To chufe pork, 3376. 
Porridge, how to make plum por- 
ridge for Chriftmas, 127, Peas 
porridge, 1°8. Plum porridge 
or barley gruel, 19, 


Portable foup, how to make, 134, 


Portugal cakes, how to make, 


rhe ‘ 
_ Poffét, how to make a fack poffet, 


three ways, 160, 161, 
Potatoes, feveral ways of drefling 
potatoes, 16. To make pota- 
toe cakes, 198.  Potatoe pud- 
_ ding, feveral ways, 198, 212, 
' 213.1 Potatoes like a collar of 
veal or mutton, 198. ‘To broil] 
potatoes, 199. ‘Yo fry pota- 
toes, 1b. Mafhed potatoes, ib, 
A potatoe pie, 229, 


Pot, how to pot a lobfter, 236, 


Eels, 237. Lampreys, ib. Chars, 
238. A pike, ib, Salmon, two 
ways, ib. ~Pigeons, 258. A 
cold tongue, beef, or venifon, 
259. Venifon, ib. To pota 
hare, ib, A tongue, 260, A 
fine way to pot a tongue, ib, 

~ To pot beef like venifon, 261. 
Chethire cheefé, ib, To fave 
potted birds, 267. 


Pottage, brown, how to make, 


387. To make white barley 
pottage with a chicken in the 
' middle, ib, wn 
Poultry, dire€tions concerning 
roaiting poultry; 14, Seafons 
for different kinds of poultry, 
333+ How to chufe poultry, ib, 


Poder, {weet, how to make for 


cloaths, 3738.: 

Prawns, how to flew, 192. How 
to chufe prawns, 338, 
Preferve, how to preferve'cocks. 
combs, 112. 
pickle pigs feet and ears, two 
ways, ib, To -preferye apri- 

cots, 


/ 


To preferve or 3 
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wots, 316, 361.  Damofins 
svhole,3 16. Goofeberries whole, 
317. White walnuts, 318, 
Green walnuts, ib. Large preen 
plums, ib, Peaches two ways, 
319. Artichokes all the year, 
321. French beans all the 
year, ib. Green peas till 
Chriftmas, 322. Another way 
“to preferve green peas, ib, 
Green goofeberries till Chrift- 
mas, ib. Red geofeberries, ib. 
Walnuts all the year, 323. Le- 
mons, two ways, ib. White 
bullice, pear-plums, or damo- 
fins, &c. for tarts or pies, ib. 
‘To preferve artichokes the Spa- 
nih way, 357. Pippins, 362, 
Grapes, ib. Green codlings, ib. 
White quinces whole, 364, 
Apricots or plums green, 367. 
Cherries, ib. 372. Barberries, 
368. White pear-plums, 371. 
“Currants, ib, Rafpberries, 1b. 
Pippins in flices, 374. The 
Jews way of preferving falmon, 
and all-forts of fith, 390. To 
" preferve tripe to go to the Haft 
Indies, 391. 
Prune pudding, to make, 226. 
Pudding, how to bake an eat 
pudding, 136.; How to make 
a calf’s foot pudding, ib. JA 
pith pudding, ib. A marrow 
pudding, 137. A boiled fuet 
pudding, ib, A _ boiled. plum 


pudding, ib. -A-hunting puc- | 


ding, ib, A. Yorkthive pud- 


. ding, 138. ), A| fteak padding, 


3b. A vermicelli puddiag, ib. 


~ An Oxford pudding, 139. Rules ~ 


10 be obferved ip making pud- 
dings, &c. ib, How to make 
pretty almond puddings, w71, 
An oatmeal pudding, 212. A 
potatoe pudding, three ways, 
212, 213. An orange pudding, 


_ four ways, 243, 214. A le « 


_ pudding, 222. 


. pudding, 250. 


ob. A liver pudding boiled, tb. 


mon pudding, two ways, 214, 
Analmond pudding, 215. How 
to boil.an almond padding, ib. 


_ A fago pudding, ib. A millee 


pudding,ib, Avcarrot pudding, 
two ways, 216.. To muke a 
cowflip pudding, ib. A quince, 


- apricot, or white pear-plum- 
_pudding, ib. 


A pearl-barley 
pudding, 217. A French bar- 
ley pudding, ib. An apple 
pudding, ib, “An Italian pud- 
ding, ib. A rice pudding, three 
ways, 217, 218. ‘To boil a 
cuflard padding, 218. A flour 
pudding, ib. A batter pud- 
ding, 21g. A batter pudding 
without eggs, ib, A grateful 
pudding, ib. A bread pud—— 
ding, ib. “A fine. bread pud- 
ding, 220.. An ordinary. bread 
pudding, ib. A’baked bread 
padding, ib, A chefnut pud- 
ding, 221. A fine plain baked 
pudding, ib. Pretty little cheefe 
curd puddings, 1b, An apricot 
The Ipfwich 
almend pudding, ib, ‘Tranf- 


‘parent pudding, ib. To make . 


puddings ‘for little difhes, ib. 
A {weetmeat pudding, 223. A 
fine plain pudding, ib. A’ ra- 
tafia pudding, ib. A’ bread 
and butter pudding, 224, A 
boiled rice pudding, ib, A 
cheap rice pudding, 1b, A 


cheap plain rice pudding, ib. 
- A cheap baked rice pudding, 


225. A fpinach pudding, ib. 
A. quacking pudding, ib. A 
cream, pudding, ib,. To make 
a prune pudding, 226 A 
fpoonful pudaing, 1b, An apple 
pudding, ib. Citron padding, 
228. A pork or beef, &c. 
A rice. pad- 
ding, 251.. »A fuet pudaing, 


AR 
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An oatmeal pudding, 252. To 


bake an oatmeal pudding, ib. » 


-'To bake a rice pudding, ib. 
‘To make a peas pudding, ib, 

- Almond hogs puddings, three 
ways, 255. Hogs puddings 

- with curtants, 256. Black pud- 
dings, ib. A pudding with the 

- blood of a goofe, ib. Carolina 

"rice pudding, 395. ° 
Puff-pafte, how to make,’ 350. 
How to make German puffs, 
368. 

Pullets, how to drefs pullets 4 la 
Sainte Menehout, 75. 

- Pupton, how to make a pupton of 

' apples, 466. 


zg. A piece of beef, 33, Cu- 
cumbers, 113s Onions, 114, 
/Oyfters, ib. 193. Afparagus, 
115. Livers, ib. Cauliflowers, 
ib. Gravy for a ragoo, 125. 
To ragoo endive, 194. French 
beans, ie 202. Ragoo of 
beans with a force, 202. Beans 
“ragooed with a cabbage, ‘ib. 
Beans ragooed with parfnips, | 
203. Beans ragooed with po- 
tatoes, ib. To ragoo celery, 
“ib. Maufhrooms, 204, A ra- 
goo of eggs, 205. Beans in 
ragoo, 208. — ehak 
Raifie wine, how to make, zor,. 


Rafpberry gam, to make, 296. 


Quince, to make a quince pud- 
ding, 216. Quince wine, 304. 
To preferve quinces whole, 
314. Tomake fyrup of quinces, 
316. Quince cakes, 319. To 
preferve white quinces whole, 
364. To make marmalade of 
quinces white, 367. 
Quire of paper pancakes, how to 
make, 165. | 


R, 

Rabbits, fauce for boiled rabbits, 
g. How to roaft-rabbits, 11. 
Sauce for roafted rabbits, ib. 

- How to roaft a rabbit hare fa- 

- fhion, ib. To fricafee rabbits, 
-23. To drefs Portuguefe rab- 
bits, 103. Rabbits furprife, ib. 
To drefs rabbits in caflerole, 
104. To make a Scotch'rabbit, 
196. A Welch rabbit, ib, An 
Englith rabbit, two ways, ib, 

- To chufe rabbits, 335. 

Radifo pods, to pickle, 172. 

‘Ragoo, ‘how to tragoo a leg of 
mutton, 22. Hogs feet and 

- ears, 24, Avneck of veal, 28. 
A brealt of veal, two ways, 28, 


Rafpberry wine, 305. To pre- 
ferve rafpberries, 371, 


‘Ratafia pudding, how to make, 


2234 
292. 
Red marmalade, to make, 313, 
Ribband jeliy, to make, 295, 
Rice, how to. boil, 105. How 
to make a rice foup, 156. A 
rice white pot, 158. Rice milk, 
ib. Rice pancakes, 166. A 
rice pudding, four. ways, 247, 
218, 251. A boiled rice pud- 
ding, 224. A cheap rice pud. 
ding, ib. To make a cheap 
plain: rice pudding, ib. To 
make cheap baked rice pud- 
ding, 225. A rice pudding 
beked, 252. | 
Rich,;Mr. A dith of mutton con- 
trived by him, to4. 
Roaffing, direclions for, 1, 12, 
15.» ,T0 roajt: beef, \2,. y2: 
Mutton, and Jamb, 2, Houfe 
lamb, 13. ‘Veal, 2, 13, Pork, - 
Ba NBeS OA pay aay igs The 
hind quarter of a pig lamb 
fafhion, 4. Geefe, turkies, &c. 
5,6, 13, 14. Woodcocks and 
inipes, Cy 14. A hare, 6, 13. 
| de 


To make ratafia cream, 


\ 
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_ Po roaft venifon, 10. Mutton Salmagundy, how to make iwé 


venifon fafhion, ib, ‘To roafta 
tongue or udder, 11. Rabbits, 
ib, T'o roaft a sabbit hare 
fafhion, ib... To roat a fowl 
pheafant fafhion, 12. Fowls, 
14. Tame, and wild ducks, 
teals, _widgeons, - woodcocks, 
{nipes, partridges, and larks, 


ib,. To roa a. tmkey the — 


genteel way, 32. (Ox pa- 
lates, 44. A leg of mutton 
with oyfters, 45. A leg of 
mutton with cockles, 46. A 
turkey, 69. To roaft a fowl 
with chefnuts, 75. Chickens 
roafied with force- meat and Cu- 
cumbers, 77* Directions for 
roafting a goofe, 84. A green 
goofe, 85. To roaft pigeons, 
88, To roaft pigeons with a 
farce, gz» To roaft a calf’s 


liver, 95. Partridges, ib. Phea- | 


fants, 97. Snipes or wood: 
cocks, 98. 
head, 174. A piece of frefh 
fturgeon, 186. A fillet or col- 
jar of fturgeon, ib, To roait 
lobfters, 191. 

Roots, directions for drefling them, 


Agi | 

Ro y how to make conferve of 
red rofes, 314. To make fyrup 
of rofes, 315. To diltil red 
rofe-buds, 326. . wiatie 

Royal fritters, how to make, .162. 
Rugs and Reifs, Lincolnfhire 

‘birds, how to drefs, 100. ‘To 
chufe ruffs, 334+ 


u Reh ity : 
- Sack poflet, how to make, three 


- ways, 160, 161. To make fack ~ 


cream like butter, 374. 


Saffron cake, how. to make, 282. 


Sago pudding, how to make, ats. 
To boil fago, 243» 


To reat a cod’s 


ways, 120, 121. To make 
falmagundy fora middle dith at 
fupper, 168... are 
Satlag, how to drefs ‘broccoli in; 
198. . : 
Salmon, how to-broil,-176; 178. 
To drels a jowl of pickled fal- 
mon, ib. To bake falmon, ib: 
To drefs falmon ‘an court Bouil- — 
Jon, 182., Salmon a la braife,, 
ib. Salmoniin cafes, 133. To 
make a falmnon pie, 234. To 
collar falmon, 235, 262. ‘To. 
chufe falmon, 337. Pickled 
falmon, 338. ‘The Jews way 
of preferving falmon, 390. 
Dried falmon,; -how to drefs, 


392. 
Salop, how to boil, 244% 
Sampbhire, how to pickle, 278. 
Salt, what kind bett for preferving 
meat or butter; 353. 
Sattins, white or flowered filks 
,with gold: and filver in them, 
how to clean, 3709. 


Sauce, how to make a rich and 


cheap fauce, Pref: ii, How to 
make different forts of fauce for. 
a pig 4. Sauce for a goofe, 5. 
A turkey, ib, Fowls, ib. Ducks, 
5. Pheafants and partridges, 64. 
Larks, ib. Different forts of 
fauce for a hare, 7. Dire@ions 
concerning the fauce for fteaks; 
8. Sauce tor a boiled turkey, 9. 
A boiled goofe, ib. ‘Boiled 
ducks or rabbits, ib. Different 
forts of fauce for venifon, 10. 
A white fauce for fowls or 
chickens, 70. Mock. oyfter 
fauce either for turkies or fowls 
boiled, ib. Mufhroom fauce 
for white fowls of all forts, ib. 
Muthroom fauce for white fowls 
boiled, ib, Celery fauce either 
for roafted or boiled fowls, tur- 
kies, partridges, or any other 

TA game, 
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game, 70. Brown celery fauce, 
+1. Egg fauce for roaited chick- 
ens, ib. Shalot fauce for roafted 
fowls, ib. ‘Cariere fauce, 72. 
Shalot fauce for afcrag of mut- 
ton boiled, ib, To drefs livers 
with mufhroom fauce, ib. To 
make a pretty little fauce, ib. 
‘Lemon fauce for boiled fowl:, 
_ ib. Sauce for a brace of par- 
tridges, pheafants, or any thing 
you pleafe, 110, | Fifh fauce 
with lobfter, 122. Shrimp fauce, 
123. Oyfter fauce, ib. An- 
chovy fauce, ib. Gravy for 
white fauce, 125. . Fith fauce 


to keep the whole year, 247. — 


Saufages, how to fry, 118. To 
make fine faufages, 257. Com= 
mon faufages, ib. Oxford fau- 

_ fages, 258. Bologna faufages, 
ib, Hamburgh faufages, 382. 
re after the German way» 
ib, | 

Savolays, 257. 

' Sawoys forced and ftewed, how to 
drefs, 117. 

Scare, how to fcare a hare, 102. 

Seate, how to make a {cate foup, 
155,.To crimp {cate, 187. To 
fricafee {cate white, ib. To fri- 
cafee it brown, ib. To chufe 
{cate, 337. | 

Scollops, how to make of oyfters, 
192. How to flew, 193. 


Scotch, how to drefs Scotch cole. 


lops, 20. Todrefs white Scotch 
collops, 21. Scotch collops a 
la Frangois, 58. Scotch chick- 
ens, 80. Scotch barley broth, 
132. To make a Scotch rabbit, 


196. The Scotch way to make . 


a pudding with the blood of a 
= goofe, 256. To make a Scotch 


‘to make, for roafled.or boiled 
fowls, turkies,, partridges, or 
any other game,.7o. To make 
brown celery fauce, 71, ..To 
ragoo, celery, 203. . 
Jery, 211., Celery with cream, 
7 ite ae 
September, the product of the kit- 


chen. and. fruit garden this ~ 


month, 341. | 
Suet, to make a boiled fuet pud- 
_ding,137. Suetdumplings, 138, 
Shad, how to chufe, 337. 


Shalot, to make fhalot fauce for 


roalted fowls, 71. For a {crag 
of mutton boiled, 72, 

Sheep, to bake a theep’s head, 27, 
To drefs fheeps ramps with 
rice, 51. The different parts 
of a fheep, 329 Patan 

Shrew/fbury cakes, how to make, 

pe Zoe 

Shrimp Jauce; how to make, £23. 


To broil fhrimps, 176. To | 


ftew fhrimps, 192. To grill 
fhrimps, 199. To drefs buttered 
fhrimps, ib. ‘To chufe thrimps, 
338. ) 
Shropfbire pie, to make, 145. 
Sick, direétions for them, 239. 
Silks, how to clean, 378. See 
Sattin. 
Silwer lace, how to clean, 373... 
Szrloin of beef en epigram, 34. 
Skirret, to make fkirret fritters, 
162. To fricafee {kirrets, 195. 
To make a fkirret pie, 230, 
Slip coat cheefe, to make, 386. 
Smelts, how to pickte, 319. To 
fry {melts, 324... To chufe 
{melts, 237. 
Snipes, how to roaft, 14.. To {al- 
mec a {nipe, 98. To. drefs 
fnipes in a furtoat, ib, To 


Fried ce= 


haggafs, 377. To make it boil fhipes, 99. To chufe. 
 fweet with fruit, 373. sae. | fnipés, 335. oe 
Scedcake, how to make, 281, 282. Swonv-balls, Carolina, how to 


make, 394. 


he 


% Selery (Celery) Sauce, how. to 


Soafs, 


Poth, ye 


ead eo 


Seals, how to fricafee foals white, 
188. To fricafee foals brown, 
ib. To boil foals, 189. To 
make a foal. pié,:-232, . To 
chufe foals, 337. 

Sorrel, To drets with eges, 196. 

Soup, vermicelli, 124. Macaroni 

*. foup, ib. ~ Soup Creffu, ib, 
How to make a crawfth {oup, 
128, 154. Soup fanté, or 


gravy foup, 128, 250. A - 


green peas foup, two ways, 
129. <A peas foup for winter, 
two ways, 130. A chefnut 
foup, ib. Hare foup, 131. 


Soup ala Reine, ib. Partridge — 


foup, 133. Portable foup, 134. 
Rules to be obferved in making 
 foups, 135. ‘To’ make peas 
foup, 152, 250. A green peas 


foup, two ways, 152, 153. Lo | 


make foup meagre, 153. An 
onion foup, ib. An eel foup, 
1s4. A mufcle foup,-155. A 
fcate or thornback foup, ib. Aa 


oyfter foup, 136. An almond i 


-foup, ib. A rice foup, 1b. A 
barley foup, 157. A turnip 
‘foup, ib, An egg foup, ib. ‘To 
make Spanifh peas foup, 355+ 


Onion foup the Spanifh way, _ 


qb. Milk foup, ib. © 


Sour crout, how to make, 388. 


Spanifh fritters, to make, 381. 
Spinach, how to drefs, 55 199. 
To drefs flewed fpinach and 
eggs, 200. How to boil fpinach 
when you have not room on thie 
- fire to do it by itfelf, ib, How 
to make a fpinach pudding, 


7 225. & + 
Spoonful pudding, how to make, 


Stag’s heart water, how. to make, 


385« : 
‘Steaks, how to broil, 7. Direc- 
tions concerning the fauce for 


 fleaks, 8. How to make a fteak 


pudding, 138. Beef fleaks afe 
ter the French way, 382. 

Sreel, how to keep from rufting, 
a AN Ga 


‘Steeple cream, to make, 290. / 


Stertion (Naftertium) buds, to 


pickle, 276. 
ecu, how to ftew ox palates, 22. 
To ftew a turkey or fowl, 32. 
To flew a knuckle of veal two 
ways, ibs Beef fleaks, 39, ‘To’ 
ftew a tump of beet, two ways, 
“40, 41. A’rump of beef or the 
brifket, the French way, ib. 
Beef gobbets, 42. Neats tongues 
whole, 43. A lamb or calf’s 
head, 55. A turkey or fowl, 
in celery fauce, 71. A turkey 
brown, two ways, 73. A pretty 
way of ftewing chickens, 79. 
To ftew chickens the Dutch. 
way, 81. To ftew chickens,. 
ib. Ducks alamode, ib, Gib- | 
lets, 86. To ftew pigeons, 94. 
A ftewed pheafant, 97. A hare, 
102. °To ftew cucumbers, 113, 
201, 211. Stewed peas and 
lettuce, two ways, 116, To 
ftew red cabbage, 117.°° Sa= 
voys forced and ftewed, ib, 
To ftew pears, 167. To flew 
pears in ‘a fauce-pan, ib, To 
itew pears purple; ib.  Pip~ 
pins whole, ibs A brace of 
carp, 171. To ftew cod, 1746 
Eels, 180, T'o flew eels wit 
broth, “ib. ‘To flew prawns,’ 
fhrimps, or crawfifi, 192. To 
flew mufcles, three ways, 1925 — 
193. Scollops, ib. To flew 
fpinach and eggs, zoo. To 
ficw patinips, 201. 

Suill, How to we the ordinary fill, 
Te RAR eae, ti Me 
Stock-fifo, to dréfs, 393. 


| Stuff, to ftaff a leg or fhoulder of 


mutton, 50. To ftuff a chine of 
pork, 64. ree 
Sturgeony 


wind PWD eS, 


Sturgeon, how to toaft a piece of 
- freth fturgeon, 186. To roaft 


a fillet or collar of fturgeon, 


ib. To boil fturgeon, 187. 

How to chufe fturgeon, 3376. 
Suckers, to pickle, 277, 324. 
Sugar of Pearl, how to make, 359. 


‘To clarify fugar after the Spa- 


nifh way, 381. 
Surfeit. water, to make, 327, 
Sweetbreads, how to fricafee, 25. 
' Sweetbreads of veal 4 la Dau- 
_ phine; 60. Another way to 
' drefs fweetbreads, 61.° Sweet- 

breads en Gordineere, ib. 
Swweetmeat pudding, how to make, 


223. 
Syllabubs, to make whipt, 293. 
To make everlafting fyllabubs, 
ibs To make a folid fyllabub, 
294e Fine fyllabubs from the 
«cow, 298, : 
Syringed fritters, to make, 163. 
Syrup of rofes, how to make, 315. 
_’ How to make fyrup of citron, 
ib, To make fyrup of clove 
gillflowers, ib, To make fy 
_ fup of peach bloffoms, ib. To 
» > make fyrup of quinces, 316. 4 


Ti 


: Tanjiy, to make a tanfey two 
ways, 169. To make a bean 
tanfey, 209. A water tanfey, 


1D, 
Tarts, how to make different forts 
of tarts, 149: To make patfte 
, for tarts two ways, 150. 
— Teal, how to roaft, 14. 


Tench, how to fry, 173. To 


chafe tench, 337. ' . 
Thornback foup, how to make, 
155- To fricafee thornback 


white, 187. To do it brown, - 


188, To chufethornback, 337, 
Thrafh, how to chufe, 335. 


Thrufo, how to make a liquor for 


a child that has the thruth, 24.6, 
Toaft, to make fried toafts, 1716 
Tongues how to boil, g. To roatts 


11. To drefs a tongue and ud- 


der forced, 43. To fricafee 
neats tongues, ib. To force 
a neat’s tongue, ib. To ftew 
neats tongues whole, ib. .To 


pot a cold tongue, 259. To 


pot tongues, 260. A fine way 
to pot a tongue, ib. To pickle 
tongues; 353. ; : 
Tort, how to make a tort, 147. 
To make tort de moy, i49. 
‘To make a buttered tort, 299, 
Treacle water, how to make, 3266 
Lady Monmouth’s way, 395. 
Tremblonque beef, 33. ' 
Trifle, how to make, 294, 
Tripe, how to fricafee, 24. To 
fry tripe, ib. Tripe a la Kil- 
kenny, 2§. To foaft tripe; 66. 
_ To preferve tripe to go to the 
Eaft Indies, 391. 
Trout, how to chufe, 337. 
Truffies and Morels, good in fauces 
and foups, 22. How to ufe 
them, ib. 


Turbot, how to boil, 177. How — 


to bake a turbot, 178. Teo 
chufe a turbot, 337. 

Turkey, how to roait, s, 14, 69. 

- Sauce for a turkey, 5, 18, 705 
125. Sauce for a boiled turkey, 
gs ‘Turkies may be larded, 12. 
To roaft a turkey the genteel 


way, 32. To flew a turkey, ib, 


To ftew a turkey in celery fauce, 
971. ‘To drefs a turkey or fowl 
to perfection, 73. To ftew a 
turkey brown two ways, ib. To 
foufe a turkey in imitation of 
fturgeon, 264¢ To chufe a cock 
or hen turkey, or turkey poults, 


334. A turkey, &c. in jelly, — 


348. A turkey fluifed after the 
pice BO nti 


<< Hamburgh © 


ar a, 
f 


oak ae wore 3 
 @ .. Turnips, how to drefs, 16. How 
y=. .tomake turnip foup, 157. How 
sae ‘to make turnip wine, 305. - 
Turtle, how to drefs a turtle the 

. Weft India way, 344. © An- 


other way, 346. To make a’ 


'-gnock turtle, 347... 


2 


Vv. Uy 


Varnife, a yellow, how tomake, 
377. Apretty varnifh to colour 
“Tittle -bafkets, bowls, or any 
‘board where nothing hot is fee 

- On, 3786 

Udder, how to roaft, 11. 

Veal, how to roat, 2, 13. -'Fo 

‘draw veal gravy, 19. To drefs 

,» a fillet of veal with collops, 21. 
To fricafee vea!, 23. To ragoo 
_aneck of veal, 28, To ragooa 

breaft of veal, ib. Another way, 
29. ‘To drefs a breaft of veal 
in hodge-podge, ib. To collar 
a breaft of veal, 30. To flew 
a knuckle of veal, two ways, 


To drefs veal a la Bourgeoife, 
ep bacon, 56. . Loin of veal 
en epigram, ib. To make a 
pillaw of veal, ib. To drefs 
bombarded veal, 57. To make 
veal rolls, ib. ‘To make olives 
of veal.the French way, 1b, ‘To 
make a favoury diff of veal, 
58. To: make veal blanquets, 
5g. A fhoulder of veal a la 
‘Piedmontefe, ib. To drefs 
{weetbreads. of veal a. la Dau- 
phine, 60, How to mince 
veal, 118, . To fry cold veal, 
tie aig. «Fo tats. up cold veal 
ane _ To make.a floren- 


32, To drefs veal olives, 33. 


A difguifed leg of veal ° 


». veal gravy, 127, To make a 

- very fine {weet veal pie, 1402) ) 
Two other ways tomake a veal 
pie, ib. . To boil a {crag ray ao 
veal, 239. To mince veal for 


fick or wéak people, 242. To 
collar a breaft:of veal, 261. 
How to make marble veal, 262. 
How to make veal hams, 264. 
To chufetveal, 330...) » 
Venifon, how to roaft, to.  Dif+ 
ferent forts of fauce for venifon, 
ib. How to keep venifon {weet, 
and make it freth when it 
fiinks, 11. ‘Fo make a pretty 


dith of a break of venifon, 63,. 3 


To boil a haunch or neck of 


venifon, ib. To hafh mutton 
like venifon, 120, To make ~ 
a venifon paily, 146. To make — 


fea venifon, 253. ‘To pot vee 
“nifon, 259. To chufe.venifon, 
332. The feafon for venifon, ibs 


AA staan anes a ona 
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Vermicelli, how to make a vermi- 


celli pudding, 138. How to” 


make vermicelli, 320. 


Vine-leaf fritters, how to make,. 


163. 
Vinegar, how to make, 323. 
Uxbridge cakes, how made, 366. 


WwW 


Wafers, how to make fruit wafers, 


of codling, plums, &c. 359. To 
make white wafers, 360. To 
make brown wafers, ib. . To 


make goofeberry wafers, 361.- 


Orange wafers, 364+ Fruit 


wafers, 368. 


Walnuts, how .to pickle green, © 
How to pickle them. 
white, ib. . To pickle them 


268. 


black, 269. How to preferve 
white walnuts, 318. ‘To pre- 
ferve walnuts green, ib. How 
to keep. walnuts all the year, 


water, 325+ 


323. How to make walnut; 


Water, i 


